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‘ Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








PACKING HOUSES: 


Export Office Main Office 
44 to 5410 W jth Mt. 5329 to 543 W. 39th St, 


344 Produce Exchange NEW YORK 527 West 36th Street ©” 517 to 549 W. 35th St. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. | 


Importers ‘om, P I C E; S Cieines 


Butchers Mills Brand 


40 years reputation among packers for quality 











Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 
a clean, absolutely dependable casing—the To be sure of a good, uniform casing, 
goodness of which will be reflected in your meeting all the requirements of sausage 
products. manufacture, buy SUPREME. 


The great precaution exercised in the Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 

















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 
Double Refined Nitrate of Soda 


and Refined Nitrite of Soda 
ALL COMPLYING WITH THE REQUIREMENTS OF THE B. A. I. 


MANUFACTURED BY BATTELLE & RENWICK S0 ge sce malay 


Established 1840 
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Lard Pails 


Branch Offices 


New York 
Chicago 
Philadelphia 
Waco, Texas 
Portland, Ore. 
San Francisco 


Foreign Offices 


Buenos Aires 
Liverpool 
Hamburg 





“We keep faith with 


HEN lard is packed in at- 

tractive sanitary contain- 
ers, labeled and sold under a 
brand name, repeat orders build 
up increased sales and greater 
profits. | 


Thereisno better container made 
for your lard than a Brecht Pail. 
The name Brecht is a positive 
guarantee of right quality—right 
service and right price. 


Put your lard in Brecht pails. 
Write for free advice and sug ges- 
tions regarding trademarks and 
labels. Our own art studio 
is ready to give you the 





ome omnes 





same kind of Brecht co- | 
operation that has been ' 
our pleasure to render in- 
ternationally for over 70 
years. 


An inquiry involves no 


Your name GOES 
. THs space 






obligation. , Bie | ox 


SrastisHED 1853 ST LOUIS 





THE BRECHT COMPANY 


Established 1853 


Cass Avenue 


those we serve” 


Saint Louis, Mo. 
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HE endless grind of truck 

wheels is one of the hardest 
service conditions a flooring must 
stand. Johns- Manville Industrial 
Flooring is made in exactly the 
right consistency for light and 
heavy trucking. Its asphalt cement 
and mineral aggregate content 
make it tough and resilient, 
neither hard enough to chip nor 
soft enough to permit cutting 
and rutting. It never pulverizes 
so it is dustless. Because it may 
be readily flushed, it is absolutely 
sanitary. 
JOHNS-MANVILLE INC., 292 Madison Ave. at 41st St., N. ¥. C. 


Branches in 04 Large Cities 
For Canada: Canadian Johns-Manviille Co., Ltd., Toronto 


JOHNS-MANVILLE 


Industrial Flooring 










Johns-Manville Industrial Flooring 
is a custom-built flooring installea 
by experts with your particular con- 
ditions in mind. We will lay a 
test area in your plant subject to your 
tests and your approval. 
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pSs2CO0M Ng SQN, The Buffalo Silent Cut- 

: 4 ter operates on _ the 
only principle by which 
high quality sausage 
can be made. Built in 
sizes to suit the needs 
of the smallest as well 
as the largest sausage 
makers. 





The Buffalo Mixer 














This truck is made of No. 12 gauge 
steel with channel iron beams, extra 
heavy pipe handles, legs all welded to- 
gether at bottom, making it very 
strong and durable. 

The truck is then heavily galvanized 
after fabricating. 


ee || 72° 
OES | eae ee 34” 
| | 34” 
RNY TNE oc oss a eee eae 10” 


B. F. Nell & Company 


620 W. Pershing Road CHICAGO, ILL. 














The O.K. Shear, Kut Angle Hole Plates and Knives 


WHY THEY PLEASE SAUSAGE MAKERS 


From all over the country, manu- 
facturers of quality goods who pride 


an angle and give the meat a free flow 
through the plates. 


themselves on making only the finest 
product, especially summer sausage and 
pure pork sausage, are using the Su- 
perior No, 6-O. K. Plates and Knives in 
their grinders. The O. K. Knives and 
Plates make a clean cut product, retain- 
ing the binding quality of the meat. They 
do not crush or smear. They do not heat 
the meat. They double the life of the 
grinder and use only two-thirds the 
power. 


The Plates are reversible and can be 
used on both sides. The holes are on 


Knife arms are designed to hold the 
blades at proper angle, to cut with 
radius of holes, and do not push the meat 
through outer edge of plate against the 
eylinder wall. 

The Superior No. 6 Plates contain one 
inch more cutting capacity, which 
means more holes than the old-style 
plates, For example, 5/64” plate con- 
tains 3,200 holes, or 1,200 holes more 
than the old style. The % plate has 
1,240 holes or 158 more holes than the 
old style, and others in proportion. 


The O. K. Shear Cut Plates and Knives are fully guaranteed. If not satisfactory 
after ten days trial your money will be refunded. 


The Specialty Manufacturers Sales Co. 
Represented by Chas, W. Dieckmann 


Main Office 


Chicago, Ill. 


2021 Grace St. 
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Brine lank Refrigerator (rs 


Available for Long or Short@ Term Lease 
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ate -~Model Cars Embodying 
Every Modern Improvement 


You pay particular attention to the quality of your products. Do you continue 
this attention to the cars that carry them to their destination? 


i eee ee oc 









A leasing arrangement with North American Car Co. is a clean-cut solution to 
the problem. It gives you all the advantages of privately owned cars without 
the capital outlay involved in owning them. 


Regardless of how few or how many cars you use, a North American arrange- 
ment assures you of real refrigerator cars—well designed, well insulated, well 
built throughout. Your shipments arrive at your customer’s door in clean, per- 
fectly conditioned cars which reflect the standing of your company in the field. 


It is an important matter, this one of cars for packing house and provision 
shippers, and we have prepared a special circular regarding it. Write for your 
copy today. 


NORTH AMERICAN CAR CO. 


327 South La Salle Street, Chicago, III. 


Neh 


CAR LEASING SERVICE, 


CHICAGO’ TULSAY NEW ORLEANS 
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Rapid Crusher 


For crushing and shred- 
ding or hashing animal car- 
casses, green or dry bones, 
fats, offal and any other 
materials to suitable size 
for rendering and dry 
cooking. 





Manufactured by the 


Waste Saving Machine Co. 
Branch of the O. & W. Saving Machine Co. 
1509 Real Estate Trust Building 


PHILADELPHIA, PA. 





Muetican SaB Instruments 


for the promotion of efficiency in the packing, sausage making and 
allied industries. They cut out guesswork and do away with shrink- 
age, underdone or overdone and off color products. 


Write for Packing House Text Book N-49. 


AMERICAN SCHAEFFER & BUDENBERG CorP 


*Boston Cleveland Seattle Pittsburgh 
Buffalo Detroit Tulsa Salt Lake City 
*Chicago *Los Angeles Philadelphia 






*Stock carried at these branches 











Copper Case “*Referm”’ American S & B { Temperature Columbia Recording 
Thermometer Dial Thermometer Pressure Gauge Controller Thermometer 








Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 


Fisher Building Chicago, Illinois 











When YOU want 
“More Lond por hon” 


Use Bannon Separators 
In the Rendering Plant 


Over 60 in Use 


Save Product Save Labor 
Save Time 


Write 


THE BANNON CO. 


32 Illinois St., Buffalo 





Packers have begun to realize 


that they can save or lose considcrab! 










their weight-checking departments. A scale that 
weighs off a few ounces on each load can lose for 
the packer more than the price of « new scale 
during the course of a vear. 


Chatillon, during an experience of nearly a hun- 

dred years, have designed a line of packers’ scales 

that will handle the work accurately and rapidly. _.— 
Send for complete informa- ?_ | “ 


tion and prices on Chatillon a 
Packers’ Scales. Re 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers’ of Scales and Butchers’ Supplies 


85-99 Cliff St., New York City, N. Y. No. 100C 


Thermoseal Scale 








A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Salesrooms: Main Office and Factory: 
207 East 48rd St. 406 East 102nd 8t. 
Vanderbilt 8676 Atwater 0880 


Bronx Branch 
774 Brook Ave. 
Melrose 7444 

















Packing 


House Chemists 


CHEMICAL & ENGINEERING CO - Manhattan Building - CHICAGO, ILL. 




















January 16, 1926. 








THE NATIONAL PROVISIONER 


— ovary — fA fh C Oo— SERVICE [— 





LAABS Sanitary Rendering Unit 


Is a Great Success 





No. 600 


WARNING! The LAABS pressure and vacuum processes and apparatus are covered 
by pending patent applications. When these patents issue no one will have the right to 
use them unless purchased from us. Be sure you are guaranteed in writing against loss 
by infringement if you have purchased or purchase this equipment from others. 


The rendering of animal products is 
being very successfully carried on by the 
Laabs Sanitary Rendering Process, by 


ADVANTAGES 


Produces better finished products. 


a | . 2. No grinder or crusher is required to prepare the 
combining cooking with steam and dry- bones or other products for melting or cooking. 
ing in vacuum. By this process dry 3. The digesting of the products, in the presence of 


cracklings are produced and ‘the fats 
easily obtained by pressing. 


- Animal products do not require grind- 
ing or cutting in small chunks, but only 
need to be cut so that they will pass into 
machine, illustrated above, through 18" 
diameter dome. After materials have 
been processed they are easily handled 
by either hydraulic or expeller type 


50 Ibs. of steam pressure, is done without damage 
to the fats. 


Drying under vacuum, with temperature control, 
makes the highest quality fats of bleachable 
grades. 


The low temperature of drying in vacuum leaves 
all the albuminous substances in the crackling, and 
thereby produces a higher percentage of ammonia 
value in the cracklings. 


Bones are softened by the steam cooking and are 
handled easily by either hydraulic or expeller type 
presses. 


7. All steel construction. 
presses. 8. Absolute, perfect control of sanitary conditions. 
All gases and obnoxious odors are —_,f_ 18s labor to operate. 
e : ess cost to operate. 
under complete control all of the time 11. Lower cost of initial installation. 
and are eliminated. 12. Occupies less floor space. 
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THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, HLLINOIS 
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The meat chopper that does more and better 
work and lasts a lifetime 


CHICAGO SAUSAGE CO. 


2910 Armitage Avenue, 
Chicago, IIl. 


Dec. 18, 1925. 
The Cleveland Kleen Kut Mfg. Co., 
5501 Denison Ave., 
Cleveland, O. 
Gentlemen :— 

We are using two of your No. 7E type K Cleveland 
Kleen-Kut choppers and want to say that we are more 
than pleased with them. Their performance, smooth run- 
ning and time saving is wonderful. 

We are now able to grind our meat in one-third the 
time that it used to take us and this alone will make the 
machine pay for itself in a short time. 

We know that we have made no mistake in purchas- 
ing this machine and if you care to, you can refer any of 
your future prospects to us for reference. 


Yours very truly, 


CHICAGO SAUSAGE COMPANY 
By Bruno Richter 








HCT.EP 


(signed) 


The Cleveland Kleen-Kut Manufacturing Co. 


Cleveland 


Ohio 








Write us for informa- 
tion and prices on 


H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, Ill. 





Special Outfits for Packers 


As a result of a long study of the require- 
ments of packers, we now have two outfits 
especially designed for branding livers, 
bacon sides, sweet pickled meats, etc., in 
packing plants. 

We first developed the Jumbo Torch, but 
in some plants where branding is con- 
tinuous, the fuel tank had to be filled too 
often. 

Therefore, we developed the Everhot No. 
1500-A Branding Outfit, illustrated. This 
consists of a torch with a separate tank 
hung on a wide strap, which may be swung 
over the shoulder or hung on a hook; or if 
desired, it may be laid on the 
floor. It will operate in any po- 
sition and holds a full gallon of 
gasoline. The Everhot is a light- 
weight branding tool, which can 
be used continuously for long 
periods without replenishing the 
fuel. 



























Two Pickling Vats 
for Price of One 
“*ideal’’ Storage Wats —for pickling and curing meat 


United Cooperage Co., 1115 Arent 9 ive. 


Orders given prompt attention 


Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 














A Guide for the Buyer will be found on pages 60 and 61. 
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“BOSS” Jumbo Hog Dehairer 


Jumbo Dehairers are built in single 
and twin units. Capacity, 300 to 1,000 
hogs per hour. 


Frame and bars are cast iron. Bars 
are stationary; each has bearings for 
shafts. This construction makes 
“BOSS” Dehairers the simplest, as 
well as foolproof and avoids break- 
downs. 


Lower shaft is equipped with ten 
belt scrapers to each U Bar; upper 
shaft with six belt scrapers. 


Jumbo bars are wider, deeper and 
heavier than regular and super bars. 
They accommodate largest and small- 
est size hogs. 

New style End Feed Conveyor con- 
veys hogs from scalding tub into De- 
hairer as fast as hogs are floated 
onto it. 

Hogs are conveyed through ma- 
chine and cleaned by revolving short 
belt scrapers in conjunction with 
slanted U Bars, making “BOSS” De- 
hairers the most efficient for perfect 
results. 





eh a 6 Eom at NR IE — oe <4 





New drive arrangement shown above, 
consists of motor direct connected 
through flexible coupling to spur gear re- 
ducer and roller chain drive to main shaft 
and conveyor. This drive entirely elimi- 
nates overhead shafts and places motor in 
dry location, easy to get at for oiling, etc. 


S BOSS 
JUMBO 
cenen End control discharge door assures per- 

fectly clean hogs, especially during the 
hard hair season or when killing heavy 


hogs. 


Door can be operated from gambreling 
table. 


Above 21-foot Jumbo Dehairer is in 
operation at the Roberts & Oake Plant, 
U. S. Yards, Chicago. 








THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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6000 Ibs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous ‘“Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 


THE ENTERPRISE MFG. CO. OF PA., Philaphelphia, U.S.A. 








A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 
















Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





| sacoichemn ae 
~ Aqua Ammonia ~ 
_ Caustic Soda 
Soda Ash ~ 
~ Liquid Chlorine - 
Bleaching Powder. = 


Ae NATHIESONAKAL! WORKS 
Soest SARK AME. MEW CYORK { 








Galvanized Steel Containers 








F.O.B. Dubuque, Iowa. In lots of 24 or more, 
$2.50 each. 














No. 1 
Cutting 
Made in euler 
one piece 15 in, dia. ; 
of 22-gauge 12 in. high. 
galvanized Ea. $2.00 
steel, 
reinforced 
around the 
top 
with 7-16 No. 2 
steel rod. —s 
Handles Container. 
are so 15in dia; 
constructed eg yo 
that they ‘ 
will not 
cramp or 
pinch the 
hands. 
Designed me 8 
to meet Sausage 
rigid Room 
packing ee. 
house 13 in. high. 
specifica- Ea. $2.50. 
tions. 
7. = Dubuque Steel Products Co. 
Stock size, 28” long, 14” wide, 11” deep, $2.75 


Sheet Metal Dept. 
KRETSCHMER MFG. co. Dubuque, Iowa 





F YOU are a meat dealer, packer 

or sausage maker, and are trying 
to “get along” with inefficient and 
worn out refrigerating equipment, you 
are actually inviting robbery. 


It is easy enough to eliminate spoil- 
age and trim losses simply by in- 
stalling a York Mechanical Refrig- 
erating unit, designed and built ex- 
pressly for the butcher and meat mer- 

chant. Automatic, dependable 
and economical. It pays for 
itself. 


\. Write for descriptive data. 
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WY) 
yi 


Manufacturin 
Company 








Ice Making and Refrigerating Machinery Exclusively 


York, Penna. 
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Do You Know 


reese 


—, 


Ham eo! Len corr. N.Y. 


Pat. VULY 16,1919) 





that your old aluminum ham boilers 
are worth good money? 


Our exchange plan, inaugurated a year ago, where- 
in we accept old aluminum Ham Boilers in exchange 
towards the purchase of new ones, has worked out so 
successfully we have decided to continue same in- 
definitely. 


Why not investigate your ham boiling department, 
and sort out those you desire to exchange now, so you 
will be in readiness when the season opens. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St. Liverpool and 12 Bow Lane, London 
Canadian Representative: Gould Shapley & Muir Co., Ltd., Brantford, Ontario 
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Complies with 
B.A.I, Requirements 


THE NATIONAL PROVISIONER 
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The King of Nitrates 


Immediate Deliveries 


Double Refined Nitrate of Soda 


STAUFFER CHEMICAL CO. 
CHAUNCEY, NEW YORK 
CHICAGO OFFICE: 


YOU NEED 
THIS PACKAGE— 


if you are seeking in- 
creased sales volume —if 
you seek to maintain the 
goodness of your sausage 
meat. Use this “better- 
looking” paper package—it 
protects its contents— 
keeps it fresh and clean. 
This package increases 
sales volume for every user. 
Sizes: one ounce to ten 
pounds. Send for samples 
and package suggestions. 


Abbe tt 


the Package 
That Sells Its Contents 


MonoGervice G. 
NEWARK NEW JERSEY... 





Prompt Shipment 


SAN FRANCISCO SALT REFINERY 
SAN FRANCISCO, CALIFORNIA 


111 W. WASHINGTON ST. 
NA 





VBA 
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BO, UNITED STATES 
CAN (9, <xerwan 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 


Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 























Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts., Phila., Pa. 








BORIC ACID 


A natural ingredient of many fruits and vegetables 


The distribution of Boric Acid in Nature is comparatively unlimited. According 
to Henry Jay 

“The ash of wine contains 4.7 to 16.5 grammes per kilo of Boric Acid, the average 
being 8 to 10 grammes. The quantity of Boric Acid in the ash of vine leaves is only 
about 0.7 grammes per kilo. 

“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 

“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 
kilo of ash.” 

Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 
stituent of many plants.” 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 


Chicago NEW YORK Wilmington, Calif. 











“The Sweetness of Low Prices Never Equals the Bitterness of Poor Quality” 


Write for full particulars on our 


Decorticated Black Pepper 


The Woolson Spice Company 


Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” 
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ST. LOUIS NEW YORK 


iS 


BUENOS AIRES 











HAMBURG 








Sayer & Company, Inc. 


Peoria and Fulton Sts., Formerly Wolf, Sayer & Heller, Inc. Chicago, IIl. 


Sausage Casings and Sausage Room Supplies 
New York Montreal Sydney Christ Church, N. Z. 


London Hamburg 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








THE DRODEL CO., Inc. 


Import Sausage Casings 
336 Johnson Ave. 


Export 
Brooklyn, N. Y. 














GASINGS PRODUGE 60, ln. 


80% Pearl St. New York City 
TEL. BROAD 3589 
Cleaners and Importers Sheep 
and Hog Casings. 

E. E. SCHWITZKE, Pres. 











CAREFULLY 


C CLEANED 


dahy’s Selected Sausage Casings 
Hog : Beef - Sheep 


UNIFORMLY 
SELECTED 





The Cudahy Packing Co.U.S.A. 


1l1lW.Monroe St., 


Chicago. 











The Stockinet Smoking Process 


U. 8. Letters Patent No. 1,122,715. 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, IIl. Telephone Calumet 0349 














Colored Sausage 


Is in demand be- 
cause of its uni- 
formity in ap- 

It is 
approved by the 
B.A.I. if the col- 
or used has been 
certified by the 
U. S. Dept. of 


Agriculture. 


pearance. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified colors 
prepared exclusively 
for Sausage Makers 








PATERSON PARCHMENT PAPER CO. 








PASSAIC, NEW JERSEY 
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BORCH MANN 


& 
STOFFREGEN 


546 West 40th Street 
New York . N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, Ec. Telephone No. 1251 Broad 











OPPENHEIMER CASING CO. 


Importers and Exporters of Terante 


a SAUSAGE CASINGS beige 


Buenos Aires 
Hamburg 


CHICAGO, U. S. A. Tientsin 

















SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Offices Eastern Branch 
995 Market St. 461 Eighth Ave. 
SAN FRANCISCO NEW YORK 














M. BRAND & SONS 


SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





GEBR. van GEUNS 
Groningen, Holland 


are regular buyers 
of all kinds of 


Hog Casings 
Offers solicited 








EARLY & MOOR, Inc. 
SAUSAGE CASINGS 139 Blackstone St. 


Boston Mass. 


“The Skins You Love to Stuff” 


Importers 
Exporters 











M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Established 1903 12 COENTIES SLIP, NEW YORK 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 











PHONE GRAMERCY 8665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Selected Hog and Sheep Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 


J. H. BERG CASING CO. 


Sausage Casings 
946 W. 33rd St. 


Exporters 


Chicago, II}. > 


Importers 











Sausage Casings 


HARRY LEVI & COMPANY 


Importers and Exporters 


842 WEST LAKE STREET CHICAGO 





Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U.S. A. 








The Irish Casing Co. 


Mannfacturers, exporters, importers 


SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





5 
| AUSTRALIAN Sheep and Beef CASINGS 
BRITISH CASING CO., Lid. 2x: 


14 Casing Cleaning Factories Throughout Australia 449 W. Van Buren st. 


Dried Gut Sydney, Australia 

















MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 


Calf Skins 30th and Race Streets 





CONSOLIDATED BY-PRODUCT CO. 


West Philadelphia Stock Yards 


MANUFACTURERS 
Beef, Sheep and Hog Casings 
all Descriptions 
Beef Weasands a Specialty 


IMPORTERS OF 


High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 














Ja 

















January 16, 1926. THE NATIONAL PROVISIONER 15 








One of the World’s Greatest 


Drug Concerns—‘‘Hooks ’Er”’ 


Dodge & Olcott Co., 87 Fulton St., N. Y. Factory, Bayonne—Brad- 
street G. Aa. 


Have the money to employ engineers who KNOW. 
Well, Beloved, here’s what they have to say: 








Bayonne, N. J., Sept. 28, 1925 
The Craig Ridgway & Son Co. 
Coatesville, Pa. 
Gentlemen :— 

We have now completed the installation of the elevator shipped 
us and find it is up to and even beyond our expectations in every Double Geared 
way. 

We feel proud of the way our mechanical department handled 
the job of installation; and if your Mr. Dripps happens to be in 
this neighborhood some time soon, we shall be pleased to have him 
stop in here and look over our outfit. 

Yours truly 
Dodge & Oleott Co. 
C. A. Myers, Jr. 

















“Mr. Dripps,” is Old Hooker’s Son-in-law and our Sales Engineer. Ours 
is a strictly family concern, “Pop and the Boys.” 

The Ridgway elevator is the only elevator that anyone can erect and 
take care of. 
Don’t. have to pay expert big money to install and operate Ridgway 
elevators. 


Moral:—Don’t let any one fool you out of the greatest thing in elevators 
when you can have PERFECTION IN VERTICAL TRANSPORTATION 


if you will 
“HOOK ’ER TO THE BILER” 
Craig Ridgway and Son Co. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 


The North Sewage Screen 


It Will Remove Solids from Liquids Dry Enough to 
Shovel or Convey. It Will Stop Pollution of Streams. 
It Will Save By-Products. 


Used by Armour—Boyd, Lunham—wWilson and Many 
Others Who Know. 


Alone or Preliminary for Sewage Disposal. 
We Make Four Sizes for Four Prices. 
Any Size Less Than One and One-Half H. P. 
We Make Fine Screening Machinery Only. 


Green Bay Foundry and Machine Works 


Green Bay, Wis. 
(Operating under the North patents) 


A COMPLETE VOLUME: 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 
putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board 
and the name is stamped in gold. The Binder makes a substantially-bound 
volume that will be a valuable part of your office equipment or a handsome 
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No key, nothing to unscrew. Just addition to your library. SLi lat 

. vedi 2S er ae We want every subscriber o e Nationa rovisioner to keep their copies from be- 
—_ she place -_ ys stay oo coming lost or mutilated and are therefore offering you this New Multiple Binder at 
unt _you want to take them out, anc cost. Send us your name and address with $1.50 and we will send the Binder, all 
that is just as easy. charges prepaid, 


Send your order to-day, to 


THE NATIONAL PROVISIONER stitoixc CHICAGO, ILL. 
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Strong Re-enforcement 
Where Strength Is 
Needed 


Prompt Delivery from 
Stocks Carried in Hill 
City, Minn., and Chicago 






Place Your Contracts 


for 


National Woodenware Lard Tubs 


Your demands necessitate tubs of strength—made from sub- 
stantial woods—built to give service. To fulfill these require- 
ments requires the resources of a manufacturer who has at his 
command the finest of woods. 


Located in the heart of Minnesota forests, we have available the 
best hard and soft woods—so necessary to the making of serv- 
iceable tubs. Thorough kiln drying prevents shrinkage and 
reduces waste. 


Write us your requirements and we will furnish quotations 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 


CHICAGO 
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Training and Paying Packer Salesmen 
Many Differing Methods Are In Use 


Involving Salary, Commission and 
Bonus Plans — Aim to Get Results 


The development of packinghouse 
salesmen, and the best way to keep 
them satisfied, is a subject always up- 
permost in the mind of the sales man- 
ager and of the packer executive. 

Buying and manutacturing of prod- 
uct may be satisfactory. But if the 
right kind of salesmen are not avail- 
able to get the money out of it, all other 
effort is fruitless. 

A satisfied salesman will be very 
likely to get more and better business 
for his house than one who believes he 
is not getting a square deal, and who 
thinks he has no future ahead of him. 

Sales executives in the packing in- 
dustry have found it worth while to 
develop men, make them satisfied, see 
that they receive more than a bare liv- 
ing, and aid them in becoming an asset 
to their communities. 


Plans for Better Sales Results. 


Different plans have been used in ac 
comphishing this result. 

The firm is often a loser during this 
period of development of salesmen, 
which frequently extend over a year, 
or even longer. It is after they are 
ully trained that the best results can 
be expected, just as the salesman gets 
his best returns after he has become 
thoroughly acquainted with his line and 
his trade. 

Some time ago THE NATIONAL PRO- 
VISIONER instituted an inquiry as to the 
best method of paying packer salesmen. 
Many replies were received, and there was 
pretty general agreement as to the best plan 
ot paying salesmen, as applied to different 
territories and different products. 


Some of these replies appeared in THE 
NATIONAL PROVISIONER: of December 


12, 1326 Additional opinions are presented 
in the letters from sales executives printed 
in this issue, 


Favors the Bonus Plan. 

One sales manager is very enthusias 
tic about the bonus plan, if high type 
salesmen are to be developed and kept 
and if the company is to realize most 
on the efforts of its sales force. He 
says: 

Editor THE NATIONAL PROVISIONER: 
I am sure anybody who tries the bonus 


plan with salesmen will find it a success 
The salesman will be able to get a better 
volume of business and will handle his 
sales in a better way. 

The bonus system makes a merchant 
out of him, and he is not afraid to ask 
the price. 

On the other hand, if a man is working 
for a straight salary, and does not get a 
bonus or share in the profits in any way, 
he has less incentive to work hard. 

Letters from the sales executive help 
very little. But give the salesman some- 
thing to line his pockets with—to buy 
himself a home or a new car once ina 
while, something that will put money in 
the bank for his old age—that is the 
thing that gets business for you! 

Sates MANAGER. 


Profit and Loss Basis 
Another sales executive of long ex- 
perience thinks the ideal method of pay- 
ing packer salesmen would be on a 
profit-and-'oss basis. However, he re- 
cognizes the difficulty of putting this 
method into practice. 


| le says: 





Making Salesmen 


Your organization is judged by 
the kind of salesmen you have. 

The salesman is the contact 
man between the packer and the 
retailer. Probably there is no 
other means for the buyer to 
know about the company offering 
to sell him meats. 

This is the reason every sales- 
man should be the best that can 
be secured, 

After you have found the right 
type of salesman, are you doing 
your best to help him develop ? 

Read the opinions of sales executives 
given in the accompanying article, and 
in the one appearing in THE NA- 
TIONAL PROVISIONER of December 


12. Then tell us what you are doing 
for your sales force. 











Editor THe NATIONAL PROVISIONER: 

Frankly, I do not believe that any 
satisfactory plan of compensation for 
packinghouse salesmen has yet been de- 
termined by anyone—at least I do not 
know of any. 

Of course, it would be very desirable 
to put all packinghouse salesmen on a 
profit-and-loss basis. Unfortunately, it 1s 
difficult to determine the cost of many 
packinghouse products, except the carcass 
cost. The constant fluctuation of 
market values of packinghouse products 
makes a profit-and-loss plan practically 
prohibitory. 

I know some packers have a plan, but 
the basis of compensation is on an 
arbitrary cost basis rather than actual. 

A commission plan is not entirely 
feasible, for the reason that the average 
man working on a commission basis has 
only one incentive, and that is volume. 
Too oiten there is not sufficient regard 
as to whether that volume results in 
profit or loss to the packer. 

SALES EXECUTIVE. 


Commission on Quota Plan 


Another packer has found that a 
commission on sales above a certain 

quota is very satisfactory, both to the 
company and to the salesman. 

This company has tried a number ot 
methods to find out the best way to pay 
salesmen, and has concluded that the 
honus system over and above a certain 
quota is best. 

The company’s sales executive writes 
as follows regarding the matter: 

Editor THE NATIONAL PROVISIONER: 

We are interested in the campaign you 
are putting on to get information in re- 
gard to the method of paying packing- 
house salesmen. This is a subject which 
we have studied a good deal and have 
tried different methods. 

We used to figure a profit and loss 
on each man’s territory. The trouble with 
that was that the salesmen seemed to 
think that the profit which was shown on 
their statements was a real profit, no 
matter what was the cost of the hogs 
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from which the product had been manu- 
factured. 

And when they did show a profit they 
felt that they were worth a great deal 
more than they really were, and it there- 
fore caused dissatisfaction. 

We discontinued paying a commission 
on book profits. 

At the present time most of our sales- 
men are working on a straight salary, with 
allowance for expenses. And generally 
when they are on a country territory 
which they cover weekly this allowance 
for expenses is on a flat basis all the year 
around, including the use of their auto- 
mobile if they have one. 

How Pay is Figured. 

We give all of our salesmen who work 
on a salary basis a quota on total sales, 
and also a quota on certain products, 
such as first-grade hams and_ bacon, 
sausage, other smoked meats, boiled 
hams, and S. P. products. If at the end 
of each monthly period they have reached 
their total quota, as well as quota on 
other products, we pay them a certain 
amount a pound on the amount that they 
have exceeded their quota. 

We figure that if they sell their quota 
they have earned their salary, and by 
selling more they are entitled to further 
remuneration. 

So far this plan has worked quite satis- 
factorily, although it is not perfect, 
There are apt, at times, to be complaints 
as to quotas we have placed, but we be- 
lieve on the whole it is the best thing that 
we have had so far, and our salesmen have 
produced the best results to date. 

There are some territories where the 
men are paid on commission, varying ac- 
cording to kind of product sold. 

PACKER MANAGER. 


Bonus Based on Tonnage 

Another packer pays a flat salary, with 
a bonus based on increased tonnage han- 
dled in the individual territories. 

In a few outside territories, however, 
the commission plan has been found best. 

This packer says: 

Editor THE NATIONAL PRovisIoNER. 

We pay the bulk of our salesmen flat 
salary with a bonus based on tonnage 
basis; that is, we take each man’s terri- 
tory, ‘figure the tonnage basis which it has 
yielded for the previous year, and pay 
bonus on increased tonnage. 

We prefer this to paying bonus for spe- 
cial sales on articles, as it leaves our sales 
department in complete control. 

In other words, they can push the ar- 
ticles that they desire to crowd, and by 
holding a little stiffer price on such 
articles as are closely sold, control vol- 
ume of different items. 

We have a few outside territories in 
which we pay direct commission only. 


He Thinks Commission Best 

An Eastern packer believes the best 
compensation for old and tried salesmen 
is commission. He has tried many dif- 
ferent plans in the past twenty-five years, 
and has come to the conclusion that either 
a straight commission or salary and com- 
mission is best. 

His reasons for this are: 


Editor THe NATIONAL PROVISIONER. 
We pay our men either a straight com- 


THE NATIONAL PROVISIONER 


mission, or a salary and commission. 
Some of the older men in our service are 
on a straight commission basis, and are 
making, after years of work, much more 
than would ordinarily be paid men on a 
straight salary basis. 

In most cases we follow the salary and 
commission plan because it gives a sales- 
man an incentive to more business—a 
greater interest in his work. This salary 
may amount to half the sum that we will 
pay a salesman monthly in an average 
selling effort. 

We have tried out pretty much all plans 
in the last twenty-five years, and we have 
found the above far more satisfactory in 
our work. 

It also enables good salesmen to be- 
come well-rewarded for any unusual 
thought and effort. It does not hold a 
man down to a mediocre plane of re- 
muneration, should he be entitled to more 
because of his unusual effort. 

We believe in giving every man who is 
willing to work hard and accomplish more 
«a chance to acquire more. 





discussion will 
be continued if packer readers find it of 
interest and value. 5 
Further contributions are invited. Write 
Sales Editor, THE NATIONAL PROVIS- 
IONER, Chicago.] 
—_@— 


Nitrite Gets Final Approval 

The use of nitrite in the curing of meat 
has received the final sanction of the U. 5 
Bureau of Animal Industry by the inclu- 
sion of provisions in Amendment 4 to 
B. A. I. Order 211, revised. 

The gist of these provisions is included 
in an article appearing in THE NATIONAL 
ProvISIONER of December 5, in which sug- 
gestions made by Dr. John R. Mohler, 
Chief of the Bureau of Animal Industry, 
on the use of nitrite, are given. 

Text in Full. 

The full provisions of the amendment 
are as follows: 

Under the provisions of Amendment 4 
to B. A. I. Order 211, revised, sodium 
nitrite may be used for curing meats. 

Extended experiments have shown that 
meats can be successfully cured with 
quantities of sodium nitrite such as will 
not result in the presence of more than 
200 parts per million in the finished meats. 
Therefore, pending further ruling by the 
bureau, the finished product shall not con- 
tain sodium nitrite in excess of that 
amount. 

Nitrite Not a Preservative. 

The function of sodium nitrite in the 
curing of meats, like that of sodium 
nitrate and potassium nitrate, is the fixa- 





A Packer’s “Best Bet”’ 


Satisfied salesmen are the best 
assets a packer can have. 

They are loyal, and always on 
the alert to forward the interests 
of the house they represent. 

The right kind of men are 
essential, for often the company is 
judged by the men selling its 
goods. 

How should salesmen be paid 
to get the best results—for them 
and for the house? 


Packer sales managers have given 
their opinions and experiences. What 
are yours? 
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tion of the red color. The nitrates are in 
fact inactive as such and become effective 
only after having been converted into the 
corresponding Neither the 
nitrates nor nitrites are of any particular 
value as preservatives in the quantities 
used. 

Since sodium nitrite consists of the 


nitrites. 


color fixative in active form, the quantity 
required is much less than is the case with 
the nitrates. In general, the correct 
quantity of nitrite is approximately one- 
tenth that of nitrate. 

The substitution of 1 pound of nitrite 
for each 10 pounds of nitrate used in the 
pickle or curing mixture in regular use 
is, therefore, recommended as a _ con- 
venient starting point in making the 
change from nitrate to nitrite. 

It must be remembered, however, that 
many curing formulas contain unneces- 
sarily large quantities of nitrate. In such 
case, less than one-tenth the quantity of 
nitrate can be used to advantage. This is 
particularly the case with 
pickles. 


pumping 


Nitrite in Pickles. 

For meats cured in pickle, either plain 
or sweet, including hams, shoulders, 
bacon, beef hams, corned beei, beet 
tongues, and other products, it is recom- 
mended that no more than 2 pounds of 
sodium nitrite be used in each 100 gallons 
of pickle. 

Satisfactory results have been reported 
with one-fourth of this quantity, or 8 
ounces of sodium nitrite to 100 gallons of 
pickle. 

For pumping pickles it is recommended 
that not more than 8 ounces of sodium 
nitrite to 100 gallons of pickle be used. 
The bureau will not object, however, to 
the use of a pumping pickle equivalent in 
nitrite strength to the curing pickle. The 
use of a nitrate pumping pickle in con- 
nection with a nitrite curing pickle should 
be avoided. 

Dry Cured Meats. 

For fancy bacon in box cure and other 
dry-cured meats, including dry salt bacon, 
shoulders, hams, butts, pork loin, capicola, 
and similar products, it is recommended 
that not more than 1 ounce of sodium 
nitrite to 100 pounds be used. 

In using sodium nitrite as a constituent 
of a dry-curing mixture, thorough mixing 
of the ingredients is cematier’ to satis- 
factory results. An efficient mechanical 
mixer, preferably power driven, is recom- 
mended. 

For sausage and similar products in 
which the whole quantity of sodium 
nitrite added remains in the product, one- 
fourth ounce of sodium nitrite to each 100 
pounds of meat is recommended. This 
quantity is known to be sufficient for 
satisfactory results. 


Must be Tested. 

All new supplies of sodium nitrite must 
be sampled for laboratory examination. 
Pickles and dry-curing mixtures should be 
sampled with sufficient frequency to keep 
the information as to their nitrite strength 
up to date. 

Samples of cured and smoked meats 
cured with sodium nitrite need not be 
submitted to the laboratory for examina- 
tion unless the proportions of sodium 
nitrite recommended above are exceeded 
or unless called for by the laboratory. 
The inspector in charge, of course, may 
submit samples of cured and smoked 
meats whenever in his judgment it ap- 
pears advisable to do so. 








Ja 
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Meat Packing Class Started In Cincinnati 


Fifty-five men engaged in the meat pack- 
ng industry in Cincinnati are attending a 
regular college course in packinghous«¢ 
operations one evening a week. This class 
was arranged as a result of a cooperative 
program undertaken by the University of 
Cincinnati, the Institute of American Meat 
Packers and member companies of the 
Institute in Cincinnati. 

The class meets every Wednesday eve 
ning at the Business Men’s Club, with 
\rmin Sander, president and general man- 
ager of the A. Sander Packing Co., as in- 
structor Dean H. Schneider, of the 
School of Commerce and Engineering of 
the University of Cincinnati, who is known 
throughout the country for his work on 
industrial education, and Professor V. H. 
Drufner are supervising the class for the 


University. 


Class is Second in Country. 

Cincinnati is the second large meat pack- 
ing center to establish a college training 
course for its employees. Employees of 
Chicago packing companies are now en 
gaged in the third year of similar training 
at the Institute of Meat Packing, which is 
conducted by the University of Chicago 
and the Institute of American Meat Pack- 
ers in cooperation. 

The course in Cincinnati is designed not 
only tor men actually engaged in the 
packing plant, but also for office em- 
ployees to whom a working knowledge 
of plant operation is of great value. The 
nature of the class room discussions has 
been such that a number of executives of 





the cooperating packing companies have 
been in frequent attendance at the class 
sessions 

The course is divided into two parts 
The first half is devoted to pork and the 
latter half to beef, veal and mutton. Every 
step involved from the breeding and pro 
duction of the meat animal to the final 
preparation of the meat for distribution 
is discussed. 

Will Start Additional Courses. 

In view of the unusual amount of in- 
terest in the class, as evidenced by the 
large attendance, it is expected that addi 
tional courses will be offered within a 
relatively short time. Among the possible 
prospective courses are History and Eco- 
nomics of the Packing Industry, the Mar- 
keting of Live Stock and Meats, Science 
in the Packing Industry, Packinghouse 
Personnel and Labor Problems, and Pack- 
inghouse Accounting. These courses are 
already being given in the Institute of 
Meat Packing at the University of Chi 


cago. 
% 
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FINAL PIG SURVEY BULLISH. 

Hog production in the United States 
continues to decrease, according to the 
December pig survey of the Department 
of Agriculture for the United States as a 
whole, made in cooperation with the Post 
Office Department. The survey covering 
the Corn Belt states appeared in THE 
NATIONAL PROVISIONER of Dec. 26, 1925. 

The number of sows farrowing in the 
fall of 1925 was 15.4 per cent smaller than 
n the fall of 1924. The number of pigs 
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saved is reported as 11.9 per cent smaller. 
In the Corn Belt states the decrease in 
sows farrowing was 14.6 per cent and of 
pigs saved was 12.2 per cent Che aver- 
age number of pigs saved per litter was 
reported larger in the i 

the fall of 1924 


More Sows Reported Bred. 


The number of sows bred or to be bred 
for farrow in the spring of 1926 was re- 
ported at 11.9 per cent larger than the 
number actually tfarrowed in the spring of 
1925 for the United States and 11.1 per 
cent larger for the Corn Belt. 

Since previous surveys have shown that 
the sows that actually farrowed in the 
spring have fallen from 8 to 10 per cent 
short of the number reported bred in the 
previous December, these figures do not 
indicate any marked tendency to increase 
hog production next spring in spite of the 
comparatively high prices of hogs and the 
exceptionally favorable feeding ratio be- 
tween hogs and corn. 

Beginning with the fall of 1923, each 
semi-annual survey has shown a decrease 
in the pig crop compared with the pre- 
vious year. These decreases have brought 
hog production in the United States to 
the lowest point in over 10 years and in 
the Corn Belt to the lowest point since 
1920. 


General Decrease in Pig Crop. 

The December survey shows a decrease 
in the fall pig crop this year in all regions 
except the North Atlantic, where a small 
increase is indicated. The South Atlantic 
states show a smaller decrease than the 
United States as a whole, but the South 
Central states show the largest decrease 
of all groups. 

Hog production in the South has de- 
clined continuously for the last five years 
and is probably at the lowest point in over 
15 years. The decrease in the fall pig 
crop in the Western States is less than 
for any other group except the North 
Atlantic. 


all of 1925 than in 











This shows the students and instructors of Cincinnati's first class in meat packing. 


Top row, left to right: O. Schmidt, A. 
Morgan. 


Second row: F. C. Schroth, R. Schmidt, B. G. Etheridge, H. Kramer, W. Quient, F. 


Third row: J. L. Roth, A. M. Asch, W. 
W. J. Sander. 


CINCINNATI’S FIRST MEAT PACKING CLASS. 
Klawitter, F. L. Wuest, G. Schmidt, G. Zimmerman, W, Marquardt, H. Schmidt, W. M. 


Brunswick, H. Kessler, J. Kluener. 
Esslinger, G. Kaufmann, G. Hauenstein, C. Kaufmann, F. Finklemeier, H. P. Roesch, W. Auel, 


Fourth row: G. A. Juengling, Jr., A. W. Buescher, G. R. Lohrey, E. J. Koehm, J. Kummler, L. Herzog, C. Norshauser, M. Hoffmann, 


A. W. Goering, O. Haehnle, F. E. Unger, S. 


Huttenbauer. 


Bottom row: A. J. Warnken, J. C. Geringer, G. F. Voss, H. Moellering, E. M. Schroth, Armin Sander, Charles Hauck, J. P. Kiefer, 


E. E. Sharron, R. C. Mueller and W. Wetta. 


The above represent the following concerns: Cincinnati Butchers’ Supply Co.; Haehnle Provision Co.; E. Huttenbauer & Bros.; Ideal 
Packing Co.; Gus Juengling & Sons Co.; Kroger Grocery & Baking Co.; Lohrey Packing Co.; A. Sander Packing Co.; The J. & F. Schroth 
Packing Co.; Valley Packing Co.; Jacob Vogel & Son. 
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Pork Product Outlook Good But Hogs Still Relatively High 


Loins have been the 
factory item on the fresh pork 
since January 1. Prices have been ¢ 
of line with the price of live hogs, in 
spite of the fact that cutting is belov 
normal for this season. 


most uns 


Even with slowly improving prices 
on hams, bellies and picnics, packers 
are finding that their hogs do not cut 
out very satisfactorily. Still less satis- 
faction is found by packérs who sold 
for future delivery, anticipating a con- 
siderably lower hog market. 

Results of the Government 


pig 
survey for the Corn Belt, 


which was 


eleased 


ther scare 


late 


into 
iverage price O! 
Chicago market 


December, 


year figures $11.67 


Sens a] 
otorage Stocks < 


lard 


mately 
January 
than 
year 

Shoul 


increased 
some 97 i 0,000 lbs. 
188,000,000 Ibs. | 
l a year 
100,000,000. Ibs. 
average on January 1. 
d hog 
present level or 
stocks will be 


threw an- 


market, and the 

all os bougl the 
» first the 
products and 


during December by 


and 
under 


ago 


prices 
increase, 


in a strong 


maintain 


but were approxi- 
below those of 
are more 
the 


five- 


their 


holders of 
position. 


SHORT FORM HOG TEST 


Columns headed PRICE and AMOUNT are figured from product prices in 


wisioner Daily Market Service” of January 14, representing actual transactions, Chicag 


160 to 180 Ibs. 


Percent 





Product— Avg. live wt. 
Reg. Hams.......... 10/12 13.90 
BED S55 wud eee ek 4/5 5.50 
Boston Butts ....... 4.10 
Pork Loins (blade in) 6/8 9.50 
ED de va.cKeeeas 8/10 ~—-:11.50 
| a ee 
eee 
Plates and Jowls.... 1.75 
| ae 1.75 
P. S. lard, rend. wt.. 11.70 
a rere 1.15 
Lean trimmings .... 1.60 
Rough feet ......... 1.60 
| ee 0.15 
Neck bones ........ 0.80 
Total cutting yield... 65.00 
Total cutting value 

(100 Ibs. live wt., Chicago) 





Price. Amount. 
2134: $3.02 
Bg .82 
18343 .77 
A Ny 2.19 
25%? 2.93 
1014! 18 
14% 25 
144714 1.69 
14144 Ay 
12144 20 
02% 04 
14 02 
05 04 

$12.32 


180 to 220 Ibs. 


Percent 
Avg. 


14/16 
5/7 


13.75 
5.60 
4.00 
9.10 

10.70 


8/10 
8/14 


2.00 
2.00 
13.75 
1.00 
1.50 
1.25 
0.10 
0.65 


65.40 


live wt. 





The following “Short Form Hog 
Test,” worked out on the basis of live 
hog prices at Chicago on January 14 
and prices of product as shown in THE 
NATIONAL PROVISIONER DaILty Mar- 
KET SERVICE of the same date, indicates 
that hogs averaging 170 and 200 Ibs. 
are cutting at a greater loss than they 
did on the same day two weeks ago. 

This test indicates fair averages for 
comparison, but each packer should 
estimate = offal values and his labor 
and overhead costs so as to arrive at a 


relative cutting value as immediately 
appl e to his own conditions. 
“The National Pro- 


o, that date. 


225 to 250 Ibs. 


Price, Amount. AVE. gen Price. Amount. 
21% $2.92 14/18 13.00 .2034: $2.70 
1442 81 6/8 5.50 14 7 
18343 75 400 184° 75 
ae 2.00 10/12 $75 21° 1.84 
22342 243 12/16 5.00 .19%2 97 
16/20 6.25 .161%4 1.03 

8/12 4.50 114 50 

1oys 21 200 10%! 21 
141%" 28 2.30 .14%? 33 
144714 2.00 1175 147% 1.70 
14144 5 1.00 147% 5 
12144 18 150 12%4 18 
02% 03 1.25 .02% 03 
14 02 0.10 .14 02 
05 03 0.65 05 03 
67.55 ———— 

$11.81 $11:21 


*¥c per pound has been deducted from market price for accumulating and freezer shrink, loading expense, selling commis- 


sion, etc. 


mission, etc. 


"le per pound has been deducted for selling and delivery expense and for shrink. 
“le per pound has been deducted for labor and expense in curing. 


All prices are figured on a loose basis. 


The discount on account of the percentage of No. 2 hams is also included in this deduction. 
*t4c per pound has been deducted from market price for accumulating and freezer shrink 


, loading expense, selling com- 


Here’s where you figure your net returns (based on 100 lbs. live weight, Chicago): 


TOTAL CUTTING VALUE (from 
OS RE Ey ne cere ree ren 


Edible and inedible killing offal value.... 


aun GROSS VALUE............. 


CHARGES 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any...... 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead............... 
Killing condemnations and death losses in 
transit (say 1 per cent of live cost).. 


TOTAL OUTLAY per 100 Ibs. alive: 
Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 lbs. 
eee eee 
SN 5. ub cucciesesesecncs 


The cost figures 
purposes of illustration, and undoubtedl: 


$12.32 
62 


$12.60 
85 
13 


912.94 


St 
— 
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64 
91 


$11 


81 


64 





$11.21 
00 
$12.4 1.87 
12.0 
.76 
AZ 
$13.16 $12.88 
Bf | $1.01 


$1.42 $2.40 


and expense deductions given above are furnished by a representative packing company. They are merely for 
y will vary slightly from the figures of other companies. 
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Meat Trade Around the World 


Tropical Country Has a Modern 
Packing Plant That is a Model 
of Cleanliness and Efficiency 





VI.—Colombia Products Co. Plant at Covenas, Colombia, S. A. 


(EDITOR'S NOTE.—This is the sixth of 
a series of articles to appear from time to 
time in the pages of THE NATIONAL PRO- 
VISIONER describing the meat industry in 
various parts of the world. 

The first told of a meat plant in Berlin; 
the second of the modern meat packing en- 
terprise at Batavia, Java, in the Dutch East 
Indies; the third described the meat supplies 
of Mongolia; the fourth covered the modern 
meat packing plant of the U. S. Government 
at the Isthmus of Panama; the fifth dis- 
cussed the casings industry in Mongolia. 

In this article the reader is again taken 
to the tropics where a_ well-constructed, 
modern packing plant is to be found in 
Colombia, South America, not so very far 
above the equator.) 

The little tropical port of Covenas, 
Colombia, South America, has the distine- 
tion of being the location of a modern and 
up-to-date meat packing plant, established 
there by the Colombia Products Company. 

Located, as it is, approximately 70 
miles from the nearest town of any con- 
siderable size, it is necessary that the plant 
be self-sufficient in every respect. The 
town was little more than a spot on the 
map before the coming of the plant, and 
could not provide sufficient housing of the 
right kind for the employees of the plant. 


Built Houses for Employees. 

Therefore, when the plant was built a 
few years ago the construction included, 
besides the complete packing plant itself, 
houses for the staff in charge of the opera- 
tion of the plant, and for all employees of 
whatever rank or grade, and also a well- 
equipped hospital. 

Construction for the plant itself includ- 
ed an abattoir, cooler building, power 
house, boiler house, machine shop and 
wood working shop. 

Considerable livestock is raised in 
Colombia, assuring the plant a plentiful 
supply of raw material. The location is 
one that affords excellent boat transporta- 





tion, with easy access to Central America 
and the west coast of South America. 
Overhead Not High. 

It would seem that plant overhead 
should not be very high, as native labor 
is employed, and the wage scale is not 
high. Livestock shipping costs, too, are 


posal was provided for the plant and 
houses. 
Capacity 600 Hogs Daily. 

The abattoir is a four story building 193 
fect long and 65 feet wide, the upper floor 
equipped with ten killing beds for cattle 
and a complete layout for handling 600 





KINDS OF CATTLE FOR SLAUGHTER IN COLOMBIA. 


This picture shows the kind of native cattle raised in Colombia, and which are slaugh- 


tered by the Colombia Products Co. 


kept down because the country itself is not 
large, and the haul from any part of it 
to the plant is not very long. 

For water supply a dam was construc- 
ted about two miles from the plant, im- 
pounding 300,000,000 gallons of water. 
The elevation of the reservoir was suf- 
ficient to afford a gravity supply to the 
point of use. Sewerage with adequate dis- 





TYPES OF COLOMBIAN LABORERS AND THEIR HOUSES. 
When the packing plant was built a few years ago it was found necessary also to build 
houses for all employees of the plant. This picture shows some of the laborers’ houses and 
gives a good idea of the types of Colombian laborers who-do the work in the plant. 


hogs per day. Livestock is driven to this 
floor on an inclined runway. 

The third floor is devoted to offal clean- 
ing, oleo tanks and melters, bone handling 
and the edible and inedible tank rooms. 

The second floor provides space for hide 
washing, oleo treatment, bone drying 
room, laboratory and the middle section of 
the tank rooms. 

The first floor houses the main office, 
tierce storage, bone storage and the lower 
part of the tank rooms. 

With native labor it is estimated that 
189,000 head of cattle and 180,000 hogs can 
be handled per year. 


The Cooler Building. 


The cooler is a five story building 150 
feet long and 100 feet wide and is designed 
to permit expansion to care for future 
growth. The fifth floor will be utilized for 
storage purposes and serves as an air 
space over the chill rooms below 

On the fourth floor are the hot meat 
chill rooms. The chilling is carried out 
by means of the well-known brine spray 
system on brine decks. The insulation is 
6 inches of cork. 

The third and second floors are devoted 
to sharp freezing and frozen meat storage. 
The insulation on these floors is 8 inches 
of cork and the refrigerating medium is 
ammonia by direct expansion in 2 inch 
pipes. 

On one side of the second floor and 

(Continued on page 43.) 
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E. A. Cudahy, Jr., Heads Cudahy Packing Co. 


E. A. Cudahy, Jr., one of the ablest of 
the younger packinghouse executives, was 
elected president of the Cudahy Packing 
Company this week. He succeeds his 
father, E. A. Cudahy, Sr., 
Chairman of the Board. 

It is announced that E. A. Cudahy, Sr., 
does not intend to retire. On the con 


who was made 


trary, as Chairman-of the Board, he will 
not only act in an advisory capacity, but 
will continue to assist in the active man- 
agement of the company. 

Other officers elected were F. E. Wil 
helm, vice-president; G. C. Shepard, 2nd 
vice-president; William Diesing, 3rd vice- 
president; John Wagener, treasurer; A. 
W. Anderson, secretary. 

Directors elected were E. A. Cudahy, 
Sr., E. A. Cudahy, Jr., G. C. Shepard, F. E. 
Wilhelm, Joseph M. Cudahy, George Mar- 
ples and William Diesing. 

New President Brought Up in Business. 

The selection of E, A. Cudahy, Jr., as 
president of the concern comes as a fitting 
recognition of his able leadership and ex- 
tensive knowledge of the industry. 

The new president was brought up in 
the packing business from boyhood, and 
learned the field under a past master— 
his father—and other executives who have 
formed a closely-knit and loyal packing- 
house family which has given the Cudahy 
Packing Company the pre-eminent posi- 
tion it holds in the industry today. 

The personnel of the board of directors 
illustrates this. E. A. Cudahy, Jr., the 
new president, worked up through all de- 
partments and has been first vice-president 
for the past ten years, relieving his father 
of many executive responsibilities during 
that period. 

Vice-presidents F. E. Wilhelm and G. ¢ 
Shepard have a similar record of service, 
as have directors George Marples and 
Wim. Diesing. Mr. Shepard has long been 
the head of the pork division of the com- 
pany, Mr. Marples is famous as the head 
of its foreign department, while Mr. 
Diesing is the able leader of the beef divi- 
sion. Mr. Wilhelm is the executive in 
charge at Los Angeles 

Company is Prosperous. 

The recent excellent progress of the 
company was shown in the annual state 
ment, published in THe NATIONAL PRovI- 
SIONER of December 26. In the past two 
years the capital stock of the company 
was increased by $4,000,000, and the sur- 


plus by $3,000,000. The floating indebted- 
ness was reduced to a lower point than at 
any time since the wat 

Sales amounted to $224,490,000 in 1925, 





EK. A. CUDAHY, JR. 
President, Cudahy Packing Co. 


, >: 


compared to $203,750,000 the previous year. 
The net profit for 1925, after all indebted- 
ness had been paid, was $2,792,357.72. 
ee 
MORE CATTLE ON FEED. 

More catile were on feed in the Corn 
Belt on January 1 than on December 1, 
but the number was one per cent less than 
that of last year, according to the final 
winter feeding estimate of the U. S. De- 
partment of Agriculture. 

Indications are that the cattle on feed 
are of lighter average weight this year 
than last, and that the average feeding 
period will be ionger this year. 

There is a strong demand for feeding 
cattle at all markets and the prices during 
December were materially cen than 
those of a year ago. About January 1 
prices were the highest in four years. 


———o—__— 


PACKERS’ RADIO STATION. 


Many packers in the United States have 
radio apparatus at their plants and of- 
fices, both for entertainment and informa- 
tion purposes. 

How many packers have a broadcasting 
station? 

P. Burns & Co., the big Canadian pack- 
ers, have a broadcas Sting station at their 
packing plant at Calgary, Alberta, and it 
is operating successfully and satisfactorily. 
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Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc, Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Iil. 











Declared Value on Stock 

A southern packer writes: 

“The agent at insists upon our 
livestock buyer declaring the value of live- 
stock shipped to us for slaughter. This 
causes a great deal of trouble which we 
would like to avoid. Can we be compelled 
to declare this value, and are we limited 
to that value in case of claim?” 

This agent is clearly violating the Cum- 
mins amendment to the Interstate Com- 
merce Act, and the packer cannot be 
forced to declare a value on ordinary live- 
stock. In those cases where a value was 
declared the packer is in no way limited 
to that value in case of a claim. 

For several years the carriers have been 
forbidden to make rates on ordinary live- 
stock based upon declared valuation. 


—--~ 


“TRUTH-IN-MEATS” EXHIBIT. 

A “truth-in-meats” exhibits was a fea- 
ture of interest to packers, retailers, pro- 
ducers and consumers at the National 
Western Stock Show, which opened at 
Denver, Colo., on Jan. 16. 

The exhibit was designed to show the 
variations in commercial grades of cattle 
and the reason for widespread prices in 
cattle on the hoof. Similar variations in 
grades of wholesale and retail cuts of beef 
and the reasons for the difference in 
prices were also shown. 

Four head of live cattle, representing 
choice, good, medium and plain grades 
were exhibited. Near them, in refrig- 
erated cases, were meat from similar ani- 
mals. Refrigeration for the exhibit was 
furnished by the York Manufacturing 
Company, York, Pa. 

James K. W allace and Walter C. Davis, 
both of the U. S. Department of Agricul- 
ture, were in Denver to attend the show 
to explain the exhibit. 

A similar exhibit was put on at the 
Pacific International Livestock Exposi- 
tion, held at Portland, Oregon, a short 
time ago. In this demonstration the Ore- 
gon Agricultural College, the Portland 
Union Stock Yards, Swift & Company and 
the cattle producers of Oregon cooper- 
ated. 

The beef carcasses were marked in con- 
formity with the plan advocated by the 
U. S. Department of Agriculture, so that 
each retail cut showed not only the kind 
of animal from which it came, whether 
steer or cow, but the grade of the animal 
as well. 
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Our Experiment Station at Ann Arbor is equipped to make testa on a 
commercial scale (under the direction of Prof. 
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HARVEY, ILL. (Chicago Suburb) 




















at 








— ie We 





January 16, 1926. 


NATIONAL PROVISIONER 


Chicago and New York 


Official Organ Institute of American 
Meat Packers 





Published Weekly by 


The National Provisioner, Inc. 
(Incorporated Under the Laws of the State of 
New York) 
at the Old Colony Building, 407 So. Dearborn 
St., Chicago 
Eastern Office, 15 Park Row, New York. 
Orto v. SCHRENK, President. 

Paut I. Avpricu, Vice-President. 





Paut I. Atpricu, Editor and Manager. 





GENERAL OFFICES. 

Old Colony Bldg., 407 So. Dearborn st. 
CHICAGO, ILL. 
Telephone Wabash 0742, 0743, 3751. 
Cable Address “Sampan,”’ Chicago. 
EASTERN OFFICES. 

156 Park Row, New York. 
Telephone Barclay 6770. 





Member 


AUDIT BUREAU OF CIRCULATIONS 
ASSOCIATED BUSINESS PAPERS, INC. 





Money due Tue Nationat Provisioner should 
be paid to the Chicago office. 

Correspondence on all subjects of practical 
interest to our readers is cordially invited. 


Subscribers should notify us by letter be- 
fore their subscriptions expire as to whether 
they wish to continue for another year, as 
we cannot recognize any notice to discon- 
tinue except by letter. 


TERMS OF SUBSCRIPTION INVARIABLY IN 
ADVANCE, POSTAGE PREPAID. 
United Btates « cccccscccceccecscccc cee ee 
All. Foreign Countries in the Postal — 
MUON, DOT FORE adc ccccssecccccwccces BNO 
Single or Extra Copies, each.........0.. .10 
Back Numbers, €ach.....ccccsceccccoce 

















Is Your Paper Late? 


THe NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
Promptly. 

If there ts any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send tt to THE 
NATIONAL Provisioner, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 











. 
Some Points for Packers 

No one executive in the packing indus- 
try has a monopoly on all the valuable 
information relating to  packinghouse 
operation. 

Each executive, if he is on his tocs, has 
thoughts which are more or less valuable, 
and which when worked out increase the 
efficiency of his plant, reduce production 
costs or increase output. 

Many foremen have new ideas now and 
then, and originate and put in practice in 
their departments kinks which are wortl 
while. Mechanical devices are thought 
out and installed in one plant to perform 
certain operations better or quicker, while 
other plants develop other ideas not 


thought of by the first plant 
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If it were possible to take an inventory 
of all the meat packing plants of the 
country, and take from each the worth- 
while ideas and the money and _ time- 
saving mechanical devices in operation, 
how interesting it would be! ss 

And what a wonderful plant would re- 
sult if all of these good ideas and devices 
could be adopted and installed under one 
roof. 

Efficiencies only hoped for today would 
result, and meat products of the highest 
quality would be turned out at costs much 
lower than is possible in the most efficient 
plant now in operation. 

The energetic, progressive packinghouse 
executive is or should be on the lookout 
at all times for new operating ideas and 
new mechanical devices that will lower 
his production costs, increase his output 
and better the quality of his product. 

To this end he will overlook no sources 
of available information. Trade papers, 
trade associations, his fellow business 
men, and new literature on packinghouse 
operation will all receive his attention. 
And such information of value as he can 
find he will apply to his business. 

One source of information quite often 
overlooked is the salesmen for the ma- 
chinery and supply houses. 

These men know the meat packing in- 
dustry and the details of packing house 
operation. They travel from city to city 
and visit one packinghouse after another. 
And in the course of their work they can- 
not help but gain new ideas on packing- 
house operation, and see and learn of 
methods and mechanical devices that are 
out of the ordinary, and that would be 
valuable to others did they but know of 
them. 

These men, as a rule, are only too will- 
ing to pass on to others any good infor- 
mation they may have. It is to their ad- 
vantage to do so. The more they help 
those on whom they call, the better are 
their chances for doing business. 

And thev know, or should know, that 
their continued prosperity depends, in no 
small measure, on the prosperity of the 
industry they serve. The more they assist 
the individual units of this industry the 
more they help themselves. 

Outside of the fact that equipment 
salesmen who call on you should re- 
ceive that same courtesy and considera- 
tion you expect your meat salesmen to 


see them 


receive, it is good business te 
and to listen to what they have to say. 
Most of them have one or more good 
ideas tucked away, which they will be 
only too glad to give you if you give 
them the chance. 


Try it and see! 


e 
Keeping Up-to-Date 

A warning to manufacturers that they 
cannot afford to pursue a_ policy of 
“letting well enough alone” in this indus- 
trial age of the keenest competition ever 
known was sounded by E. W. McCul- 
lough, manager of the Department of 
Manufacture of the Chamber of Com- 
merce of the United States, in an address 
last week at Chicago 

The man who thinks he is being put 
out of business, Mr. McCullough said, 
should begin first by taking stock of him- 
self and his business to determine whether 
his buildings, machinery, plant manage- 
ment and general management are up-to- 
date and as efficient as are those he is 
trying to compete with. 

In order to succeed he said that busi- 
ness men must be constantly alert and 
take advantage of the changes that are 
continually going on. The last few de- 
cades have witnessed some tremendous 
changes in business. For example, with 
the coming of the automobile, the farm 
wagon began to pass as a farm vehicle 
and with it the carriage, buggy and 
harness business as well. 

Yet that was to be expected, for in the 
earlier period the village blacksmith, who 
not only shod horses but also made plows, 
wagons and numerous other things, was 
supplanted by the factory which produced 
in quantity and at less cost. So each 
must watch his line, and change it when 
it is added to the list of those commodities 
which can be produced and sold in large 
volume. 

The growing tendency to consolidate 
and merge industrial plants in order to 
engage in mass production does not mean 
that the medium or small plant must go 
out of business. On the contrary, he said, 
the chances of such plants if well equipped 
and well managed are as promising as 
ever. Customers, he said, do not leave 
one concern and go to another because it 
is large, but generally make a change be- 
cause they get better quality, service and 
price. 

Today the game of manufacturing and 
selling is being played more intensely and 
under more exacting rules as the result 
of the keenest competition ever experi- 
enced in this country. In order to meet 
this new competition, he did not know 
of anything which would better equip 


manufacturers than the adoption and use 


of a uniform cost accountings 
It was pointed out that more than 125 
trade associations, representin a many 
nes of industry, have adopted cost sys- 
tems, and among this number are several 
hich have ult their own S s and 
are operating them most successiully. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Watching Temperatures 


Meat packers, curers, renderers, sausage 
makers and others of the allied industries 
are coming more and more to appreciate 
the value of recording thermometers and 
heat regulators as instruments for reduc- 
ing manufacturing costs and bettering the 
quality of the manufactured product. As 
a result more of these devices are being 
installed in meat plants. 


Heat recording and regulating instru- 
ments soon pay their cost, and continue 
thereafter to return dividends for years to 
come under almost any conditions, if in- 
telligently handled and given proper care. 
The greatest value can be had from them, 
however, only when they are installed and 
operated properly and when the packer 
and his employes take full advantage of 
the information these instruments make 
available. 


Must Be Properly Cared For. 

It happens frequently that good money 
is invested in apparatus of this nature 
which, after being installed, is permitted 
to shift for itself without any care or at- 
tention on the part of those who would 
profit most were the proper interest 
shown in it. 

In some cases, perhaps, the want of care 
and attention to and of interest in these 
instruments results from a lack of under- 
standing of what may be expected from 
them, and of a knowledge of how the in- 
formation these instruments make avail- 
able can be used to advantage. 

Assuming that recording thermometers 
and heat regulators have been installed 
properly, it is unreasonable to assume that 
they differ from any other mechanical de- 
vice in being able to function correctly 
for an indefinite period without the ordi- 
nary attention that must be given to any 
mechanical contrivance. 

While these instruments, perhaps, are 
less liable to mechanical trouble than is 
sturdier machinery, still they must oper- 
ate under severe conditions in most cases. 
\ small amount of time spent periodically, 


Say once a month, to give them the “once 
over’ is well worth while 
Must Be Checked Up. 
thermometers and heat regulator 
everythit else e accura 
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the te perature the regulator was set to 
maint I a temperature reading or the 


water in the vat would show the correct- 
ness with which the regulator is function- 
ing. Check-ups against other thermom- 
eters and regulators in other locations 
could be made as easily 


Useful in Making Tests. 


The part certain known temperatures 
play in respect to shrinkage, the time nec- 
essary to complete a process, the flavor of 
the product, the keeping quality of a prod- 
uct, the appearance of a product, etc., are 
still matters for at least some experiment- 
ing. The recording thermometer and the 
heat regulator would provide the first 
requisite for this experimental work—a 
definite known temperature, not one ar- 
rived at by guess. 


And in the case where any certain ex- 
periment or series of experiments extends 
over days, weeks or months—as might be 
the case with smoked meats, for example 
—the graphic charts of the recording 
thermometer would provide a reliable 
temperature record of the period of the 
test. 


The greatest value of the graphic chart 
from the recording thermometers is had 
when things go wrong. 

Does one batch of boiled hams show a 
tendency to crumble while another batch 
does not? The temperature charts of the 
water in which the two batches of hams 
were boiled may be studied, and the in- 
fluence of temperature to cause the trou- 
ble may perhaps be determined. 

This is but one illustration of the in- 
formation that these instruments make 





Temperatures! 


Do you watch them 
In the hog scalding vat? 
“ «rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 
Or in a dozen other places in 
your plant? 
If you do not, you are losing 
money every day. 


Reprints of articles on Tem- 
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available to the end that better products 
may be turned out at a lower cost. 


Give Them a Fair Chance. 


The meat packer who has not equipped 
his plant with temperature controlling and 
recording devices will do well to give seri- 
ous thought and study to the matter. He 
will find many places throughout his es- 
tablishment where accurate heat control 
is an advantage, and where the savings 
through heat control are obvious. 

When he has decided to install recording 
thermometers and regulators in his plant 
—as he probably will if he gives the sub- 
ject sufficient study—he should resolve 
that these instruments will be given their 
chance to make good. Records and infor- 
mation filed away and forgotten can bene- 
fit no one. 

There is much yet to be learned of the 
effect certain degrees of heat exert on 
meat products, and the time and the 
amount of heat necessary to complete 
many packinghouse operations Record- 
ing thermometers and heat regulators are 
worth while if for no other reason than 
that they not only make immediate sav- 
ings possible, and assist to improve the 
product, but also because they make avail- 
able much information that should shed 
light on some of the most troublesome 
packinghouse problems. 

——--- = 
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Figuring Hog Casing Value 

A Canadian packer is interested in giv- 
ing full credit for casings in his hog test, 
ard wants to know how to figure this. He 
says: 
Editor The National Provisioner: 

Would you please favor the writer with a copy of 
a test showing the value of hog casings. 

I would also like to know the value most packers 
set on their hog casings when working out a hog 


cut-out test. 


There is no test showing the money 


credit for hog casings alone in the cut-out 
test 

In working out a hog test, the casings 
are included in the general offal credit. No 
credit is given to them individually. 

In finding the rough value of casings per 
hog, it should be remembered that it re- 


quires at least six hogs to produce one 
pound of casings free of salt, provided a 


1 1 , 1 is er as 
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the product has little 
value until it has been turned into the com- 
pleted casing. 
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Boneless Beef Trouble 


Is there a difference in the keeping 
quality of boneless beef from different 
animals or at different seasons of the 
year? 

This is the question puzzling a firm of 
Southern packers who have had unsatis- 
factory results with cured canner beef 
recently. They write as follows: 

Editor The National Provisioner: 

We bought a car of canners recently, and boned 
and cured them in the usual manner. When we were 
ready to use the meat, we found it to be ‘‘short.’’ 
It had lost all of its binding quality. The canners 
were not fat, and we cured the meat in the same 
way we have been doing for years. 

Our foreman claims this is a natural condition of 
some cattle. However, we believe the fault lies 
somewhere from the time cattle are slaughtered un- 
til meat is ready to stuff. 

Will you kindly give us your valuable opinion as 
to the cause of this meat acting as it did? 

The inquirer states that a car of can- 
ners handled in the usual manner pro- 
duced meat that was “short” when it was 
used. 

It is unusual for canner meat properly 
handled to be “short.” 

If the canners were shipped a long way 
and killed at once, not having had time 
to rest up and cool off, this would have 
some effect on the meat. 

On the other hand, if the cattle were 
boned out and the meat left piled up so 
it would heat before it was put in cure, 
that would have a bad effect. 

Again, if the meat was not evenly salted 
in the tierces and the temperature of the 
cooler was too high, it would give un- 
satisfactory results. 

It seems likely that there was some 
oversight in the handling. 

—>o— 


Lard Rendering Trouble 


\n explanation of the reason for an un- 
usual condition in lard rendered from 
hogs bought recently on a Western mar- 





ket is asked by an Eastern packer. He 
writes as follows: 
Editor © National Provisioner 

For eu nformation we want to ask you about a 
eondition of lard we have rendered, and want to 

tt you can explain the reason to us. 

In Gciober we killed three or four loads of hogs 

from the West that gave us a lard that looks very 


dar ppearance in the kettle (open steam 
t When the lard was put in th 


s it looked almost like our usual 
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The inquirer states that it took three 
hours longer to cook this lot of fat than 
with the regular lots. 

This would seem to indicate that the 
heat from the steam jacket was not going 
through the jacket to the lard—possibly 
due to a dirty jacket—or else that the heat 
supplied through the jacket was failing to 
reach the product due to too low steam 
pressure. 

If this was the case, the raw material in 
the kettle would mill around and become 
impregnated with fine sediment, which 
would have a tendency to give a peculiar 
color to the lard and impair its keeping 
quality. 

Furthermore, the operator would prob- 
ably become discouraged and drop the 
kettle before it was fully cooked, with the 
result that the cracklings would be wet 
and “mushy,” as stated. 

The steam conditions surrounding the 
cooking of the lard should be thoroughly 
examined, and it is believed that the diffi- 
culty will be found. It is more than likely 
that the trouble is faulty operation. 


———— 
Blood Tongue Sausage 


A formula for a moderate-priced blood 
tongue sausage is requested by a Western 
sausage maker. He says: 

Editor The National Provisioner: 

Please send me a formula on making blood tongue 
to sell to the wholesale trade at 20c per pound, 
showing me a reasonable profit. 

One popular formula for making blood 
tongue sausage is as follows: 

Meats: 

125 lbs. hog snouts 

15 Ibs. hog skins 

10 lbs. back fat or cubes 
150 lbs. meats 

10 lbs. blood 

Use two or three cured hog tongues to 
Cut the back fat into thin 
lavers wide enough so that it can be rolled 


one sausage 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by su subscribers by fill- 
ing out an pl a in the follow- 
ing coupon, accompanied by a 2c 


The National Provisioner: 
ony Bidg., Chicago, Il 


reprint on “Sausage 
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Brands & Trade Marks 


In this column from week to week will 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PR 
VISIONER which are pending in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 














TRADE MARK APPLICATIONS. 

Geo. A. Hormel & Co., Austin, Minn. 
For bacon, sliced bacon, ham, lard, pork 
sausage, ready-to-serve meats and cooked 
specialties. Trade Mark: DAIRY. Ap- 


plication serial No. 203,816. Claims use 
since March 5, 1903. 


For same products Trade Mark: DAIRY 
BRAND. Application serial No. 203,817. 
Claims use since March 5, 1903. 


Del Monte Properties Company, San 
I‘rancisco, Calif. For ham, bacon, sausage, 
smoked, pickled and cured meats, and 
cheese. Trade Mark: DEL MONTE. 
Application serial No. 220,113. Claims use 
since June 15, 1925. 

Welch, ae & Clark Company, New- 
ark, N. J. For cottonseed cooking oil. 
Trade M: oi OLD HOMESTEAD. Ap- 
plication serial No. 221,040. Claims use 
since May 5, 1925. 








around the tongue so it is evenly covered. 
Be sure the fat is cut thin. 

Use beef bungs for containers. Cut 
them 10 to 12 inches long. 

Cook hog snouts and skins well, then 
grind through fine plate. Then mix fat 
cubes and blood together with the ground 
snouts and skins. 

Add the following seasoning: 


9 oz. ground white pepper 


114 oz. ground red pepper 
5 oz. marjoram 
1% 07 clove 
314 Ib alt 
2 Ibs. oni 
Use enough of the liquor from cooking 
nouts and skins to thin. Mix well 
Stuff by hand Place tongues in the 
casing at the time you fill the bung, put- 
ting them lenethwise in the casing, so 
that when tl ausage is cut in two it 
will show in the center of the slice. This 
will 1 ile a very ittr tive piece of ood 
\nother w to u the tongues is to 
put them through a head-cheese cutter 
twice, so the picces are not too big. Mix 
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This special chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of the simple average price 


of hogs and of fresh pork products by months from 1920 to date. 


Following the chart appearing in Tue NATIONAL PROVISIONER of December 31, 


average prices of hogs and fresh pork products, this chart brings out the same 


and live hog prices. 


showing the trends of the 
information on cured product prices 


The price lines are farthest apart in this chart during the first seven months of 1920 than at any other time in the 


period covered. 


As long as the hog runs were heavy and plenty of hogs were in prospect, as during the years 1922, 1923 and 1924, 
the lines were fairly close together and showed a close relationship, cured product prices rising with higher hog prices, 
and declining with lower prices for live hogs. 

Late in 1924, when smaller hog runs were freely predicted for the coming year, the lines show more divergence, 
teaching their greatest separation in the summer of 1925. They showed slightly more convergence, however, toward 


the close of the year. 


These two charts, which were especially preparéd by THE NATIONAL PROVISIONER, seem to disprove the theory that 


prices of pork products and live hogs are approaching each other. 
ample, the price trends appear to move in the same direction and closer together. 


When hogs are plentiful and future supplies appear 


But as soon as a shortage seems 


evident there appears to be a tendency to conserve product, and the price trends, though showing a close relation, are 


wider apart. 


GERMAN PROVISION MARKET. 

Arrivals of refined iard at Hamburg for 
the week ended January 9, 1926, were 
1,100 metric tons (2,204 pounds), says 
Trade Commissioner E. C. Squire, in his 
weekly cable to the U. S. Department of 
Commerce. Arrivals of refined lard to 
January 11 of this year were rather large, 
amounting to 2,000 metric tons. The prod- 
uct is selling well, and the stocks at pres- 
ent are comparatively light, with prices 
ranging in dollars per 100 kilos around 
$37.50, with c.i.f. offers lower than spot 
by about 25c per 100 kilos. 

Heavy fat backs, 14 to 16 average, are 
selling well, with stocks light, prices rang- 
ing from $37.00@37.25 100 kilo. 

Light fat backs, average 8 to 10, and 
medium fat backs average 10 to 14 pounds, 
are selling slowly. Frozen pork livers ar« 
in good demand with stocks light, tending 
to decrease. The market shows little al- 
teration from last week’s levels 

The arrivals of livestock at public slaugh 
ter houses in Germany, Czechoslo 
Austria, Hungary and France wer 


a Oo — 


DUTCH PROVISION CABLE. 


The market for edible animal oils in 


vakia, 


Rotterdam, Holland, r the week ending 





change from the 


net 


E. C. Squire in his weekly cable to the 
U. S. Department of Commerce. Stocks 
are medium and have a tendency to in- 
crease. 

Stocks of extra oleo oil, prime oleo oil, 
extra premier jus and prime premier jus 
are light, with demand relatively poor. 
Stocks of extra neutral lard, extra oleo 
stock and cottonseed oil are medium with 
demand only fair. Pork cut stocks are 
light, with demand poor. 

Prices in Florens per 100 kilos (220.46 
Ibs.) are as follows: 

Extra neutral lard, 105 Florens; extra 
oleo oil, 76@77; prime oleo oil, 68@72 
extra premier jus, 54@55; extra oleo stock, 
76; refined lard, 92@93; cottonseed oil, 63; 
fat backs, 10/14 ave., $34@36; fat backs, 
14/16 ave., $36.75@37.25. 

2, 
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LIVERPOOL PROVISION MARKET. 
There was a noticeable tendency toward 
improvement on the Liverpool market on 


January 9, 1926, says Trade Commissioner 
E. C. Squire in his weekly cable to the 
U. S. Department of Commerce, becaus« 
of the receipt of information relative to 
the pig market of the United States, and 
a rumor from Denmark that slaughterings 
there were small. 

The arrivals of bacon trom Ireland and 
Denmark were small, and the market was 
rather poor, with stocks medim Stocks 
of A. C, hams, Cumberlands, pickled pork 


cuts, shoulders, and square cuts are slight- 
ly larger, with clear bellies and refined 
lard in boxes in poor demand with stocks 
light. Long cut hams, clear bellies, short 
cut shoulders, and refined lard are in fair 
demand with heavy A. C. hams, Cumber- 
lands, and picnics in fairly good demand. 

Prices range as follows: 

Light A. C. hams, 125@129s, with c.i.f. 
offerings lower than spot by about 8s; 
A. C. heavy hams, 122@124, c.i.f. offers 
lower by about 10s; long cut hams, 112@ 
114s; light Cumberlands, 105@107s; heavy 
Cumberlands, 106@108s; clear bellies, 101 
@106s, with c.i.f. prices 1s lower; picnics, 
c.i.f. 75@80s; American Wiltshires, 105@ 
108s, with c.i.f. price 105s; square cut 
shoulders, 85(@97s; refined lard in boxes, 
70@78s. 

The total of pigs bought alive or killed 
for bacon curing in Ireland for the week 


was 6,000, compared with 10,000 for th¢ 
same week of last vear. 

The arrivals of North American pork 
products in hundredweights of 112 pounds 
for the week ending January 8 were as 
follows: American bacon, 25,000; A rican 
cut hams, 13,000; refined lard in box 
10,000 

Arrivals of fresh pork in Lond ror the 
week ended Jan. 9, in long tons of 2,240 
Ibs., were as follows: Fresh f1 n pork, 
1,140, cx mpared with 1,400 the sat week 
last year. The fresh pork mar lLon- 
don shows litt hat 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Firm—Trading More Active— 
Hogs Steady—Export Interest Quiet 
Hog Statement Bullish. 

The past week has shown a further gain 
in the tone of the provision market after 
some reaction, with a rather quiet interest 
in the export line. After the last advanc¢ 
there were moderate reactions, and for a 
time a little uncertainty prevailed as to 
the possible action of the lard and meat 
markets 

The improvement, however, in cash de- 
mand resulted in a quick rally in products 


to the best prices for some time, and a 


Ss 
eeneral feeling of confidence. The gain 
in lard from the low point in December 
has been nearly 2c a pound and meats 
have shown considerable relative strength. 
The gain hogs has not been as rapid 
as the gain in products. Hogs gained 
about le a pound and the movement hesi- 
tated. 


Lard Traders Cautious. 


With the gain of about 2c a pound in 
lard, there is a little disposition to look 
with care on commitments and to test 
the market for the volume of export and 
domestic trade which will follow the ad 
vance. The last statement of stocks ot 
product certainly did not indicate any ma 
terial slackening in the demand. 

The total stock of all product at the 
principal points on the first of the month 
was 64,000,000 Ibs. less than last vear, al 
though showing a gain in meats of 24,000, 
000 Ibs. for the month. The stock of lard 
was 17,000,000 Ibs. less than last vear 
and 3,000,000 ibs. less than last month 
These figures were considered as_ indi 
cating a maintained domestic trade, which 
was exceeding the production after the 
exports have been taken into consideration 
on the matter of lard. There was but 
little gain in the meat stocks, notwith- 
standing that the figures win the month 

f December a large production month. 


Hog Movement Heavier. 

The hog movement for the past week 
showed a good increase over the preceding 
week with a total of 773,000 against 515,000 
the previous week at the principal points, 
and 996,000 last year. There was a gain 
in cattle and sheep. The gain over the 
preceding week was a natural one follow 
ing the Christmas holidays. 

The relative price position of livestock 
is very interesting when taken in con- 
nection with the price of corn. The pric 
of hogs for the past week at Chicago was 
$11.70 against $10.20 last year and a five 
year average of $8.55 for the same week: 
cattle, $9.50, against $9.20 last year and 
five year average $8.80; sheep $8.40, 
against $8.75 last year and five year aver- 
age $7.; lambs $15.75 against $17.80 last 
year and five year average $13.70. 

When the price of livestock this year 
compared with last year, particularly hogs 
and cattle, the position of corn producers 
is not as unsatisfactory as would seem to 
be the case, particularly if they had any 
hogs or other livestock. On the basis of 
May corn the price is about 4lc a bushel 
under last year, while hogs as seen by 
the past week’s average were $1.50 a hun- 
dred pounds more than last year, so that 
the return to the farmer in the shape of 
his livestock is considerably more than 
last year. 


Producer Not in Poor Shape. 

In other words, it cost the farmer money 
to feed corn last year, instead of selling 
it, while this year he gets a difference 
between hogs and corn of about 40c a 
bushel. As practically all of the corn in 
the country is used for animal food in 
one way or another, and only a very small 
percentage for manufacturing purposes or 
human food purposes, the livestock returns 
are most satisfactory this vear. A _ price 
of 11!4c for hogs means practically $1.10 
ior the corn in addition to which the 
farmer retains on the farm the fertilizer 
product for the benefit of his new crop. 

The Government pig report issued on 








PORK PRODUCTS EXPORTS. 
Exports of pork products from principal 
ports of the United States for the week 
ending January 9, 1926, with comparisons, 
are reported by the U. S. Department of 
Commerce as follows: 
Hams and Shoulders, Including Wiltshires. 


July 1, 
1925* 
Week ending————- to 

Jan. 9, Jan. 10, Jan. 2, Jan. 9, 

1926. 1925. 1926, 1926. 

M Ibs. M lbs. M lbs. M Ibs. 
ER ara Hoses ox 2,012 2,557 1,866 96,477 
To Belgium....... oer dane éoen 2,382 


Germany seals 
Netherlands ... or 
United Kingdom 1,875 





Other Europe. .. 5 
COMMER. bos scaon 118 
CWHR occcs 8 
Other countries. 11 


Bacon, Including Cumberlands. 





i” 5,808 9,614 5,959 111,798 
To Belgium...... is tions : 3,506 
Germany ...... 871 394 608 6,895 
Netherlands .. pews 95 408 3,920 
United Kingdom 4,209 7,622 4,654 70,912 
Other Europe... 546 1,460 7 11,787 
Canada aks 07 33 250 4,761 
STM 6-3 4 oes hve dwies 8 28 8,925 
Other countries. 7 2 4 1,094 













Total ...::» , 318,722 
To Belgium se 8,816 
Germany ...... 1 10, 200 94,905 
Netherlands . 1,693 
United Kingdom 4,066 
Other Europe... A 1,519 ; 
Canada ......<. RE ae 380 5, 960 
eee ree 428 1,744 34,564 
Other countries. 424 234 38 "250 
Pickled Pork. 
EE dace oo 374 276 233 
To Belgium ne ; 
Germany ....... A 
Netherlands .. aa a 
United Kingdom S4 17 20 
Other Europe... 40 80 58 
RIE ovace aces 238 178 127 
CE 56:55 i 11 es pete 
Other countries 6 6 28 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, pork, 
M Ibs. M lbs. M Ibs, M Ibs. 
WS Secs aroun ee 2,012 5,808 16,928 374 
Soston ..... ere b b b b 
i ar ste 469 315 9 20 
POCE PROPOR s.60'05.5- 82 112 172 233 
Ey WORE 65. 00 00% bh b b b 
New Orleans........ 14 7 847 17 
New York. ae 106 5,155 14,718 6. 
Philade ‘Iphia eerie acacecs Salat Pay 110 rere 
Portland, Maine..... 1,341 219 802 41 


DESTINATION OF BRITISH EXPORTS. 


Hams and 
shoulders, Bacon, 


Exported to M Ibs. M Ibs. 
United Kingdom (Total)............. 1,875 4,209 
EOIN 6.0 0 nine de Wile ns es ovasieweeanees 835 1,874 
De a wiewleuit 9264 4-5 Sekar eset 72 500 
SEER EE ee Tee TT 53 5 
ee rer ere oarele 86 614 
Other United Kingdom............... 829 1,216 

Lard, 

Exported to M Ibs. 
Geren CHOIR) «oon is cecsiievesenss Cncadese 10,073 
ee OE OER CURE LEE Ce 9,477 


Sree ee ee ee goatee 596 


“*Revised to November 30, 1925, 
bReport not received. 








January 11 was considered as supplement- 
ing the previous report and does not point 
to any particular improvement in the sup- 
plies. The report appears elsewhere in 
this issue. 

PORK—The market was firmer with a 
good demand with mess New York $36.50: 
family, $39@41; and fat backs $35.50 to 
$37.50. 

At Chicago mess pork quotable at $33. 

LARD—Demand was fair and the mar- 
ket rather firm with prime western quoted 
at 15.85@15.95; middle western, 15.70@ 
15.80; city, 1534@15%4; refined Continent, 
16%4,@16%; South America, 17%; Brazil 
kegs, 1814; compound, 1234@13c. 

At Chicago regular lard in round lots 
was auoted at January price, loose lard 
70c under January and leaf lard 90c under 
January. 

BEEF—The market was dull but firm 
with mess New York $24@26; packet, $24 
(@26; family, $27@29; extra India mess, 
$45@47; No. 1 canned corned beef, $3; 
No. 2, $5.25; 6 pounds, $18.50; and pickled 
tongues, $55@60 nominal, 








SEE PAGE 35 FOR LATER MARKETS. 





1925 MEAT SUPPLIES. 
Livestock receipts at nine leading cen- 
ters in the United States for the year 
1925, with comparisons, are reported as 
follows: 





Cattle. Calves. Hogs. Phe. 
on .. 3,023,387 7,995,964 3,968,670 
St. Louis. 1,038 37, L986 3,5 12, 007 5 
Kans. City 2'409/012 , 00780 
Omaha... 1.592.599 


Sioux City. 844,797 3 305, 934 59,830 
St. Joseph 608, yo 1, 672,580 1,142,857 
St. Paul.. 3,636,984 545,296 
Wichita .. 630.806 88.207 





Denver ... 526, 625 467,404 2,357,610 


T’l, 1925. 11,871, 752 2, 881, 258 er 733 824 "12,941,065 
T’l, 1924. .11,538, 805 2,646,430 , 460 13,092,033 





Receipts of iivestock at nine leading 
centers during December, 1925, with com- 
parisons, are reported as follows: 








Cattle. Calves. Hogs. Sheep. 
Chicago . 281,994 68,606 840,364 340,251 
St. Louis .. 95,811 86,652 344, 057 46,270 
Kans. City 167,164 33,997 115,084 
Omaha .. 129,309 9,129 157,062 
Sioux City 85,487 5,124 46,479 
St. Joseph 49,840 10,614 98,02’ 
St. Paul . 88,341 60,309 62,917 
Wichita . 24,966 8,810 6,862 
Denver .. 4, 051 4,090 51, ‘S41 97,282 

Totals, 


Dec. °25.. 966,963 237,331 2,658,881 970,244 
Dec, '14.. 1,021,659 217,870 4,129,557 1,023,137 


= ‘ * ~ 

Siadabasen at eight markets for 1925, 
with comparisons, are reported as fol- 
lows: 


Cattle. Calves. Hogs. Sheep. 
Chicago . 3,023,287 847,762 7,995,964  3,968.670 
St. Louis . 404,347 146,104 =1,137,861 337,950 
Kans. City 1,236,431 394,627 1,236,506 1,045,517 
Omaha .. 994.300 84,782 2,413,018 1,520,748 
Sioux City. 443,073 41,471 2 ,076,186 274,230 
St. Joseph 425,313 103,717 =: 1,195,744 865,520 
St. Paul.. 520.994 630,83 2,824, ate 347,033 
Denver .. 135,180 40,235 343,968 167,489 





Tl, 1925. 7,183,025 2,289,528 19,223,718 8,527,157 
T'l, 1924. 61052'340 1:994,796 21;212'921 7251620 

Steaabiees at nine markets for Decem- 
ber, 1925, with comparisons, are reported 
as follows: 


Cattle. Calves. Hogs. Sheep 
Chicago . 181,138 60,159 580,033 214,595 
St. Louis. 46,373 4,624 124,910 20,451 
Kans. City 106,072 23,564 114,426 87,051 
Omaha .. 84,579 5,840 164,010 109,384 
St. Joseph. 38,230 7,527 137,357 76,150 
Sioux City 47,132 1/584 153,334 39,503 
St. Paul.. 51,101 59,815 Bar eld 37,765 
Wichita .. 9.205 8,300 47,306 1,775 


Denver .. 13,493 2,060 43,177 10,619 


Totals 
Dec. '25.. 577,323 168,473 1,712,167 597,293 
Dec. '24.. 607,557 167,933 2,845,153 633,541 
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supplies? 








Do You Know © 


1. What packing plants use in equipment and 


2. How purchases for these products are made? 


3. What are the different factors that determine 
the need for a particular piece of equipment? 


4. Have you any acquaintance with the personnel, 
organizations and sales methods of those equip- 
ment and supply concerns now SELLING 
THE PACKING PLANTS? 


If you can answer these questions satisfactorily, I have an 
executive position as a branch office manager in New York 
City that I believe would interest you. 


You would be expected to earn $6,500 in your first year, | 
and you could not qualify for the position unless you could be 
paid over $4,000 from the start. This company is an old- 
established one, and takes this means of searching for men 
with executive and sales ability. 


Please apply by letter only, sending photo, if convenient, 
and mention the connections that have given you the ex- 
perience wanted. Your confidence will be strictly protected. I 
have advised this company’s own men of this advertisement. 


Address KIRK TAYLOR, CONFIDENTIAL, 327 
SOUTH LA SALLE ST., CHICAGO, ILL. 














BRITISH PROVISION LETTER. 
(Special Letter to The National Provisioner. ) 

Liverpool, England, Jan. 2, 1926.—The 
market this week, like last week, is only of 
a holiday character, buying being quite of 
a retail nature. With the stronger ad- 
vices being received from America, buyers 
are taking more interest in the forward 
positions. 

Stocks here are likely to be light, espe- 
cially for hams, and this cut looks like re- 
maining steady for some weeks on ac- 
count of the demand all the time being in 
excess of arrivals. Bellies are, however, in 
good supply and with home-cured avail- 
able and being pressed for sale, prices of 
this cut have receded considerably and 
there is every possibility of going lower 
yet before buyers fancy this cut as a pur- 
chase. 

Cumberlands have been reduced, but the 
market looks like turning round on this 
cut at an early date. 

Lard is in steady demand, although 
prices show little variation. 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
January 9, 1926, with comparisons: 





Week Cor. 
ending Prey. week, 
Western dressed meats: Jan, 2. week, 1925. 
Steers, carcasses ..... . 2,418 1,675 2,227 
Cows, carcas 2,568 2456 
Sulls, carcasses ..... : 71 50 2 
Veals, carcasses .......... 796 1,013 651 
Lambs, carcasses ........ 11, 480 10,814 12,840 
Mutton, carcasses ... 372 687 109 
ag ere oy ‘582, 956 460,400 654,165 
Local slaughters: 
RUNS nicssncsiccicses..c00 RD SUS ~~ oes 
Calves ...... 40 00a'6esee oe 1,671 1,186 1,931 
Hogs 25,585 17,212 39,054 
Sheep 6,195 3,610 4,898 





es 
LARD AND GREASE EXPORTS. 
Exports of lard from New York Jan- 
uary 1 to January 13, were 20,512,789 lbs.; 
tallow, none; greases, 1,588,000 Ibs.; 
stearine, none. 
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You are Invited to Inspect 
the Following Products 


If you attend the Chicago Power Show, 
visit our booth and inspect the following 
products, or see them in operation at our 
factory: 

Apparatus to control Temperature and 
Humidity of Rooms, 

Hot Water Tank Regulators. 

Regulators used on industrial processes to 
control temperature of Liquids, Gases and Air, 

Thermostatic Regulators to control the mixing 
of Hot and Cold Water, Steam and Cold Water, 
and Hot and Cold Air, to deliver a mixture at 
any uniform temperature desired. 

Pressure Reducing Valves—High Pressure 
Steam Traps—Dial Indicating Thermometers— 
and the Powers Shower Mixer. (3366) 


THE POWERS REGULATOR Co. 


35 years of specialization im temperature controt 
2725 Greenview Ave., Chicago 
35 Branches See your Telephone Directory 


PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, Jan. 13, 1926—Wholesale 
prices on green and S. P. meats: Pork 
loins, 29@30c; green hams, 8-10 lbs., 27c; 
10-12 lbs., 26c; 12-14 Ibs., 25c; green pic- 
nics, 4-6 lbs., 17@18c; 6-18 lbs., 16@17c; 
green clear bellies, 6-8 Ibs., 25c; 8-10 Ibs., 
24M%c; 10-12 Ibs., 24c; 12-14 lbs., 23c; S. P. 
bellies, 6-8 Ibs., 21c; 8-10 Ibs., 22c; 10-12 
2lc; 12-14 lbs., 21c; S. P. hams, 8-10 lbs., 
25c; 10-12 lbs., 24c; 12-14 lbs., 24c; 18-20 
Ibs., 22@23c; 
steam lard, 153¢c; compound, 1234c 

fe. 
SLAUGHTER REPORTS. 
Special reports to The National Provisioner show 


the number of livestock slaughtered at the following 
centers for the week ending Jan, 9, 1926 


CATTLE, 


dressed hogs, 20%c; city 


Week Cor. 


week, 


Chicago .... 
Kansas C ity : 
Omaha ..... 3 
East St. Louis 
St. Joseph .. 
Sioux City 
Cudahy ‘ 
Fort) Worth 
Philadelphia 
Indianapolis 
Boston ... ey ee 2 
New York and ‘Jersey City { S on 12,457 
Oklahoma City ... 6 560 4.6005 6,001 





Total = 154,486 122,941 221,057 
HOG s. 

Chicago . 
Kanass City 
CS PPreere rr Pere ie 
East St. Louis 
St. Joseph seek 
Sioux Oity ........ 
Cudahy 
OUTCUMWA 2... cccccccces 
2 eee 
PRMNEEIDR. 5-6 s0:50.5:560.60% ; 
Indianapolis ... 
eee 
New York and . 
Oklahoma City 


12 29,400 267,200 
49,528 





eee 
SHEEP. 

CRG 5 6 ccc tose cs 56. 
Kansas City oe 
OOMAMRR onc cecseces 
Mant Bt. Bawls ......0cccees 
Re Ser 
ROOK GEE vecucccccscsemes 
PPA Tee rr Tears 
Bort Worth ....ccccccscccee 
Philadelphia .....2.cccceses 
Indianapolis .... 
Boston ......... 
New York and Jerse) 
Oklahoma City ........+e0. 21 





Erte Caine. SS 28 als Ness ae 209,342 173,046 183,780 











Jan 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
was rather quiet. But in spite of the dull- 
ness reported the market was in a rela- 
tively firm position with offerings gen- 
erally light. 

3uying interest was in evidence at the 
previous levels but sellers’ ideas appeared 
to be slightly firmer. As a result there 
was a disposition to go slow pending de- 
velopments. The position of all the grease 
markets however, was steady to firm. 

At New York special was quoted at 
95¢c; extra at 934c f.o.b. and edible 11%c 
nominal. 

At Chicago dullness featured the tallow 
market, but the market maintained a rather 
firm undertone. Producers were reported 
closely sold up and buyers still showing 
considerable interest. At Chicago edible 
quoted at 105g¢@1034c; fancy, 104%@10%c; 
prime packer, 10%@10%e; No. 1, 94@ 
914c; No. 2, 84 @8X%c. 

At the London Auction on Wednesday, 
January 13, some 1,666 casks were offered 
and 377 sold at prices about unchanged 
from the previous week with mutton 
quoted at 45s6d@47s; beef at 42s@44s, and 
good mixed at 41s6d. At Liverpool, Aus- 
tralian tallow was unchanged for the week 
with fine quoted at 45s and good mixed at 
44s 3d. 

STEARINE—A firmer market devel- 
oped with some improvement in demand, 
a sold out position and with offerings 
more strongly held. At New York oleo 
was quoted at 13@13'%c, an advance of 
about Ic from the recent lows. At Chi- 
cago the market was steady with oleo 
quoted at 13c. 

OLEO OIL—A rather quiet demand 
featured this market making for a dull 
trade, but the undertone was steady with 
extra N. Y. 1314c; medium, 12c; and lower 
grades, 1134¢ nominal. 

At Chicago the market was quiet and 
steady with extra quoted at 1234c. 








SEE PAGE 35 FOR LATER MARKETS. 








LARD OIL—The market was steadier 
with demand better but offerings were 
rather liberal. At New York edible quoted 
at 17'%4c; extra winter, 1434c; extra, 141%4c; 
extra No. 1, 13%4c: No. 1, ics No. 2 
1234c. 

NEATSFOOT OIL—A better demand 
has developed and the market, as a result, 
was somewhat steadier. At New York 
pure quoted at 16%c; extra, 131%4c; No. 1 
13c and cold test at 19%c. 

GREASES—A rather moderate trade in 
grease was again the feature the past 
week but, everything considered, the un- 
dertone appeared somewhat _ steadier. 
Offerings were fair, but not pressed for 
sale. 

In some quarters demand for choice 
white was reported inactive, while in other 
quarters moderate amounts of choice 
white were reported to have changed 
hands at 11@11%c 

At New York yellow and choice house 
quoted 87 Ofc; A white, 94@934c; B 
white, 91% @9%c and choice white 11@ 
11%c. 

At Chicago the market for greases was 
steady and unchanged from the previous 


WANTED 
TANKAGE—AIl Grades 
GEO. H. JACKLE 


40 Rector St. New York 


’ 
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week, with stocks closely sold up, but 
with buyers showing quite a little interest. 

At Chicago brown quoted at 8%c; yel- 
low, 9@9%c; B white, 914c; A white, 9%4c; 
choice white, 10c. 


a fe 
Packinghouse By-Products 


Chicago, January 14, 1926. 
Blood. 

All price changes tended downward 
with traders at least 25c per unit apart in 
their price views. For fertilizer use high 
grade ground was held at $4.00 and for 
feed $4.50. South American was available 
at $4.10 cif. 

Unit ammonia. 

Sn, MCE eRe eee 

Crushed and unground..................... d8@4.00 
Digester Hog Tankage Materials. 

Rather keen interest was shown by a 
few buyers and the better grades advanced 
15c@25c per unit. “Special” purpose high 
gerade ground reached $4.60 and unground 
$4.40. Most trading was in unground at 
$4.25@4.40 for 10 per cent to 11% per 
cent, with plainer and lower testing grades 
at $3.75@4.00. 


Unit ammonia. 


Ground, 10 to 12% ammonia............. $4.25@4.50 
Unground, 10 to 13% ammonia........... 4.00@4.35 
Unground, 6 to 9% ammonia............+- 3.65@3.90 


Fertilizer Tankage Materials. 


Ground 11 per cent brought $3.35 and 7 
per cent to 8 per cent $3.00, with 10 per 
cent available at $3.25. Practically nothing 
was doing in unground, sellers being 
around 50c per unit apart in their price 
views. There were additional hoof meal 
six months contracts closed at $3.75. 
Grinding hoofs were offered at $42 with 
best counterbid of $40. 

Unit Ammonia 


High grade, ground, 10-12% ammonia. .$ 3.25@ 3.35 
Lower grade, ground, 6-9% ammonia.... @ 3.1 
Medium to high grade, unground....... 
Lower grade and renderers’, unground, . 
REN TAME eiccccuse  beheasewenvesakaues 
Grinding hoofs, pig toes, dry, per ton... 


Bone Meals. 





3.50@ 3.75 
30.00@40.00 


Fertilizer raw bone meal was available 
at $30 and for feed at $48, but buyers 
showed no interest. Fertilizer offerings 
of ground steam bone at $25. River points 
and $27 f.o.b. Chicago were passed up, 
with feed quality available at $38. Most 
unground steam bone is still unsold at 
asking prices of $23 to $25. 


Per Ton. 
MAW DOUG MOR. 6 iiss vccescvcccecnesses $30.00@48.00 
SUGR, BOOMING oo adc vosiciccecicvedeesesiss 26.00@ 38. 00 
Steam, ungroaind ..........cececeseecces 3a00@25.00 


Cracklings. 


There was no let-up in the demand for 
best grades of soft pressed pork at $85 
and beef at $55. However, hard pressed 
offerings were wanted at 90c@95c_ per 
unit protein basis Chicago, against asking 
prices of $1.10@1.15. 

Per Ton. 
Pork, according io grease and quality... .$65.00@85.00 
Beef, according to grease and quality.... 40.00@60.00 
Bones, Horns and Hoofs. 

All prices tended upward, due in main 
to the exceptionally light supplies for this 
time of the year. 

Per Ton. 
Horns, unassorted 


Ra Soe cs 35.00@ 37.00 
Hoofs, unassorted --. 36.00@ 38.00 





Round shin bones, unassorted.......... 45.00@ 47.50 
Flat shin bones, unassorted............. 42.00@ 45.00 
Thigh, blade and buttock bones, unasst. 40.00@ 45.00 

(NOTE—Foregoing prices are for, mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stocks. 

At last week’s decline demand continued 
good, but offerings were scant owing to 
most productions having been contracted 
up to April Ist. 

Per Ton. 
Ml GUE CORE BOGOR sok ie cn ciceceecenses . .$24.00@32.00 
Rejected manufacturing bone A 
BRORTA WATTS connec crcececccccss 
Cattle jaws, skulls and knuckle 


SUM TOI on ic ccccct cscs ds ces 
Sinews, pizzles and hide trimmings...... 


Animal Hair. 








27.00@28.00 
21:00@23.00 


Quietude ruled this branch of the trade, 
and any change in prices was downward, 
buyers ‘claiming they have ample stocks on 
hand in view of the narrowed outlet for 
finished goods. 
Coil dried, Ib...... - 24%@ 4% 


a facie 4 kate éccne ee eee e eres 6% @10% 
DP eciias ne Oreeee ns cca ndesiien buds ..-- 8 @11L\% 
Cattle switches (115 to 100), each..... . 34@ 4% 
Elorse taile, ORCI. ...cicccccecses Sore 
Horse mane hair, green, Ib................18 ‘@14 
Unwashed dry horse mane hair, Ib......... 18 @19 
Pulled horse tail hair, Ib........... cscee te GGT 


Pig Skin Strips. 


Sellers and buyers are too far apart to 
permit only normal business, with weak- 
ness apparent in spite of the sharp de- 
crease in supplies as compared with one 
year ago. 

Prime No. 1, tanner grade, per 4 6 @i7 
Edible grades, unassorted..... 6k:03-0s'be'set 


oo * as 
EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 

New York, Jan. 13, 1926—Pxactically 
no sales of ground tankage have been 
made in this market this week, but con- 
siderable unground tankage has been sold 
both by local and other producers at 
slightly better prices. South American 
ground tankage has been sold at $4.25 & 
10c c.f. Atlantic ports. 

Bone meal is in demand and buyers are 
slow to place orders at present prices 
which are much higher than a year ago 
Quite some re-sale nitrate is being offered 
at New York. 





F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 

















THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio. 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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1926 PLANS OF COTTONOIL MEN. 


Hon. Christie Benet, general counsel 
of the Interstate Cottonseed Crushers’ 
Association, recently outlined the steps the 
association hopes to take during 1926. 

This program is very ambitious, and 
included improving the kind and quality 
of seed planted, developing new markets 
for all cottonseed products, stimulating 
research work, collecting and distributing 
statistics, etc. 

The list of nine principal points was 
summarized by Director Benet as follows: 

1. To further develop the Interstate— 
our trade association. 

2. To give daily publicity during the 
season by radio and the public press of 
the prices paid for cottonseed and from 
time to time data as to the value of the 
products thereof. 

3. To set up and put in operation a 
plan to guarantee meal and to advertise 
the value and uses of meal at home and 
abroad. 

4. To advocate the use of better seed 
in planting which are suited to the locality 
and which give longer and better staple 
and higher oil content. 

5. To back up in every way the work 
of the committees of the Interstate. 

6. To develop new markets for all of 
our products. 

7. To collect and distribute statistical 
data promptly and concisely. 

8. To stimulate research work, both in 
the industry and in the departments of the 
government and state colleges where such 
work is being carried on. 

9. To build up the morale of the indus- 
try and by so doing create in the minds 
of the members a greater faith in the 
work they are doing and a wider vision 
as to its future. 

—— 
SALES OF OFF-COTTONSEED OIL. 

Off-crude cottonseed oil is presenting a 
serious problem this season, particularly 
to mills in the Valley. In this section a 
great deal of the crude of later months’ 
crushing is very bad and in some cases 
the refining loss is said to run as high 
as 40 per cent. 

On December 28, 1925, at the suggestion 
of President John B. Perry, the Chemists’ 
Committee of the Interstate Cottonseed 
Crushers Association met at Memphis, 
Tenn., to attempt to work out a formal 
basis of settlement to recommend to the 
executive committee for adoption. A 
solution which the committee believes is 
satisfactory was worked out and submitted 
to the president. 
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Knowers or Guessers ? 


In business there are two 
classes; the knowers and _ the 
guessers. 


The guessers are always sticking 
their heads over the shoulders of 
the knowers, trying to get a line 
on what they are going to do. 

A thousand guessers are play- 
ing the market to every knower. 
The guessers wait for a cue from 
the knowers before they act, and 
if the knower makes a mistake all 
the guessers go down, too. 

The knowers fix the prices of 
their products on the basis of cost 
plus a fair profit; a few of the 
guessers follow the prices of the 
knowers, and succeed in spite of 
their ignorance. 

But most of the guessers sell 
below cost, and then wonder why 


they don’t make any money!— 
William Feather. 











It has been suggested in certain quarters 
that mills might find it advantageous to 
sell their exceptionally bad oil on sample 
to soap makers as soap stock. With the 
present high prices of soap stock fats, this 
off-crude will, it is said, bring asbetter net 
price than if sold on basis of prime con- 
tracts. 

ea 

WESSON OIL REPORTS PROFITS. 

A good profit was shown in the first 
semi-annual financial report of the Wes- 
son Oil & Snow Drift Co., New Orleans, 
La., and its subsidiaries, given out recent- 
ly. Assets on November 30, 1925, were 
shown as $19,558,660.02, while current lia- 
bilities were reported as $8,580,841.22. The 
profit carned during the first four months 
of operation was $1,838,804.59. 

After paying interest on the preferred 
stock, balance of the earnings amounts to 
$5.06 on each of the 270,000 shares of non- 
par common stock. This is at the rate of 
$10 a share annually. 

—— 
COTTONSEED FREIGHT RATES. 
The reduction in freight ratcs on cotton 

seed shipments in Mississippi, ordered to 
be put into effect’on Dec. 20, 1925, by the 
State Railroad Commission, was suspend- 
ed by a writ of certiorari, granted by 
Judge Potter of the Circuit Court of Hines 
County, Miss. This writ was granted in 
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a suit by the Illinois Central and Y. & 
M. V. railroads, and is returnable to the 
February term on the court. 

Although no other railroads joined in 
this action, it is believed that the suspen- 
sion applies to all railroads in the state. 
The case will go to the Supreme Court 
of the United States for final settlement, 
it is thought. 

If the rates ordered by the Mississippi 
State Railroad Commission should be the 
rates settled upon, the roads will be com- 
pelled to refund to shippers the differ- 
ence between them and the present rates, 
it is said. 

Be 
VA.-CAROLINA CO. REORGANIZED. 

The plan for reorganizing the Virginia- 
Carolina Chemical Company which was 
proposed last fall has been declared oper- 
ative by the reorganization managers. 
This action, it is said, will probably bring 
the reccivership shortly to a close. 

A new company will be formed to carry 
on the business. The old company’s fund- 
ed, bonded and trade debt of around 
$41,700,000 will be cleared up through an 
cxchange of its securities. This will en- 
able the new company to begin operations 
virtually free of floating debt and with 
a working capital of around $10,500,000. 

——— 
DECEMBER BUFFALO LIVESTOCK. 

Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of Decem- 
ber, 1925, with comparisons, are officially 
reported as follows: 


Cattle. Calves. Hogs. Sheep 
Receipts. oscente Dee 24,301 97,898) 115,641 
Shipments ......... 14,481 18.106 59,098 101,746 
Local slaughter..... 10,498 6,195 39,285 11,095 
——fe—_—_- 


COTTONSEED OIL EXPORTS. 

Exports of cottonseed oil from New 
York January 1 to January 13, 125 bbls. 

a os 

How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 
The Blue Book, the “Packers’ Encyclo- 
pedia.” 





Modern Facilities for 
Cottonseed Oil Trading 


Having established, at the earnest request of 
leading cottonseed oil interests, contract 
trading in refined cottonseed oil in bulk, the 
New Orleans Cotton Exchange has gone a 
step farther by establishing a new class in 
its membership termed ‘‘Associates,’’ to en- 
able those concerned in the industry to avail 
to the full of the facilities provided. 


Associates are not required to be sharehold- 
ers, nor to pay an initiation fee, but only to 
pay dues at the rate of $200 per annum. If 
they join after March they pay at the rate 
of $20 per month to the end of the fiscal 
year, Oct. 31. 


Brokerage commissions are fixed under the 
rules at $20 per round contract for non- 
members; $12 per round contract for asso- 
ciates; $10 per round contract for full mem- 
bers. Associates therefore net $8 per contract 
in handling transactions for non-members. 


The contract, which is for 30,000 pounds of 
bleachable P.S. Y. cottonseed oil, is safe- 
guarded in every possible way, even to the 
extent of an indemnity bond behind the 
storage yards. 


New 
Orleans 
Cotton 
Exchange 





Write Trade Extension 
Committee for Rules 
and Information. 
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Market Firm—Trade Fairly Active— 
Cash Demand Moderate—Crude Tight— 
At Season’s Best Levels Lard Rather 
Firm—Trade Awaiting December Re- 
port. 

A moderately active market in cottonoil 
futures was the feature the past week with 
a fair daily turnover, and although prices 
backed and filled over a moderate range, 
the undertone was strong. 

After developing a natural reaction on a 
temporarily overbought position, and with 
a quiet cash trade, selling pressure became 
light on the decline. Prices rebounded 
under scattered commission house and 
professional buying and covering, together 
with some buying through — refiners’ 
brokers, which was taken as indicating 
removal of hedges against cash sales, the 
rally carrying January and March to new 
high levels for the season. 

Spot Situation Tight. 

The tightness in the spot situation at 
New York continued one of the outstand- 
ing helpful features. This, together with 
the tightness in the crude market—the 
crude price getting back to the 
best level with litthe or nothing coming 
out—made for a fundamentally strong 
position, and went a long ways towards 
offsetting the complaints of limited cash 
trade. 

Aside from some professional bear pres- 
sure on a scale up, there was no selling 
of imyortance in evidence, although each 
advance naturally brought about some 
realizing, the latter being limited owing 
to the modest open interest in the mar- 
ket. 

Some of the selling during the week was 
intimatcd to have been against previous 
crude purchases, but hedge pressure was 
limited in the main, and with the tight- 
ness in actual oil, sentiment largely was 
friendly to the market. 

It was estimated that in the eastern part 
of the country consumers were supplied 
for the next two to three weeks, but it 
was calculated that replenishment of 
stocks would be necessary shortly, and it 
was figured quite possible that this would 
be the next incentive for strength in this 
market. 


season’s 


The selling to some extent was based on 
the weakness in the English market where 
crude cottonoil commanded a price of 
about 7c a pound which it was figured 
would result in cheap margarine and in- 
creased competition with lard abroad. On 
the other hand the lard stocks were mod- 
erate, and the lard market ruled rather 
firm, with a tight situation in spot lard 
futures with the continued strength in 
hogs. 

This was helped somewhat by a Wash- 
ington pig survey showing the number of 
sows farrowing in the fall of 1925, was 
15.4 per cent smaller than in the fall of 
1924. The number of sows bred or in- 
tended to be bred for farrow in the spring 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Jan. 14, 1926. 

Decidedly more interest being shown in 
New Orleans future contracts; buyers are 
realizing that quality of crude is too un- 
certain, hence steady advance has resulted 
this week. Yesterday 2,400 barrels of 
choice bleachable tendered here on ac- 
count; January notices immediately 
stopped; big inquiries for all grades re- 
fined nearby and later months. 

Crude strong at 95¢c Texas; 9%c Val- 
ley. Heavy sales earlier in week at 94@ 
95g¢c Oklahoma and Texas February to 
May shipment. If lard continues to ad- 
vance cotton oil will likely follow as mills 
are well sold up. 


Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Jan. 14, 1926.—Prime cot- 
ton seed delivered Dallas, nominal; snaps 
and bollies on quality, nominal; prime 
crude cottonseed oil, 854@834c; 43 per 
cent cake and meal, $31.00; hulls, $9.00; 
linters, 3™%4@5c. Weather moderating; 
markets normal; some trading. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, ‘Tenn., Jan. 14, 1926—Crude 
very steady with offerings limited. Sales 
today at 934c Valley for immediate ship- 
ment fog quality. Meal selling at $2.80@ 
4.00 per unit of ammonia, depending on 
quality. Loose hulls, $4.00 Memphis. 


of 1926 was reported at 11.9 per cent larger 
than the number actually farrowed in the 
spring of 1925. This report was looked 
upon as further evidence of a tight lard 
supply situation for the next few months, 
and consequently a continued good de- 
mand for lard substitutes such as com- 
pound, particularly with the latter, at a 
fairly good discount in price under pure 
lard is expected. 

The future market continued out of line 
with crude. January around 11%c and 
crude at 934c bid was not so far out of 
line, but March at 11.15 was fully “%c a 
pound or more below a favorable basis 
compared with crude. At the same time, 
January around 11%c commune with spot 
oil New York at 12 to 12% This ex- 
plains partly the reason rea ‘absence of 
tenders on January contracts to date, 
While the lack of tenders is more fully 
explained by the absence of any stocks 
whatsoever of oil at New York available 
for delivery purposes. 

Crude Situation Puzzling. 

The ciude situation continues more or 
less of a puzzle to many. Prices again 
reached the 934c level with that figure 
bid and little coming out with the mills 
holding for 10c in the main. One of the 
leading crude brokers as well as one of 
the leading crude buyers expressed the 
belief that the trade will be surprised at 
the comparatively moderate amounts of 
crude that will come out at the 10c level. 

One said that the trade is looking for a 
flood of oil at the 10c figure, but that such 
will not be the case, in his opinion. The 
crude market will continue to have consid- 
erable bearing on the situation so that the 
position of the market rests in the hands 
of the mills and with continued orderly 
imarketings the prospects were for a main- 
tenance of about the current levels. 

Cooper Proctor was on the erg of the 
Produce Exchange the past week and was 
said to have talked rather friendly to the 
ot! market and to have expressed the be- 
lief that the outlook was that the South 
would be able to market the remainder 
of the crop between 9% and 10c. 

In some quarters it is said that the 
south have badly missed their market this 
season. Influenced by the large cotton 
crop, the south failed to grasp the oppor- 
tunity to buy oil futures when the price 
was reasonably low, and now it is said 
that the southern interests are persistently 
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looking tor advice as to when to sell the 
future market short. 

H. Hentz & Co. issued their annual esti- 
mate on production of cottonseed oil, the 
figures being based upon information se- 
cured from prominent cottonoil people as 
well as the Government cotton crop esti- 
mate. The details of the report follow: 


15,603,000 bales of cotton (exclusive of linters) 
900 Ibs. of seed to a bale of lint cotton 
14,042,700,000 Ibs. equal to 
7,021,350 tons of seed available (2,000 lbs. each) 
76 per cent crushed (remainder necessary 
for planting, etc.) 
5,206,012 tons of seed crushed 
38 gallons of crude from a ton of seed 
200,108,456 gallons of crude 
less 
19,010,302 9% per cent refining loss 
181,098,153 gallons of refined oil equal to 
3,416,946 barrels of 53 gallons each. 

Taking this estimate as a basis, the oil 
situation for the balance of the season 
would appear to be about as follows: 
Refined production this season........ 3,417,000 bbls. 
a 472,000 bbls. 
Total season supplies . ,000 Dbis 
Consumption four months. 48,000 bbls. 
Salance available, December Ist....... 541,000 bbls. 
Estimated Dec. consumption, minimum 275,000 bhis 
Available January Ist...............- "9 308, 000 bbis 
Carryover end of this season........... 500,000 bbls 
Available, seven mo. beginning Jan...1,766,000 bbls. 
Monthly available next seven months... 252,000 bbls 


COTTONSEED OTl—Market transac- 
tions— 











Friday, January 8, 1926. 


Range Closing 

Sales. High. Low. Bid. Asked. 

Spot . eet eee 1100 a... 
Jan 1000 1113 1100 1111 a 1117 
Feb ; .... 1090 a 1110 
Mat — 1800 1089 1086 1087 a 1089 
April ae .... 1090 a 1100 
May 2800 1106 1102 1105 a 1106 
June .. ce ade: oes Ee a EO 
July : 2200 1126 1124 1125 a ... 
1 1135 


\ur 200 1130 1130 1130 ; 
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Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
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Total sales, including switches. 8,200 
bbls. P. Crude S. E. 9% bid. 


Saturday, January 9, 1926. 








—Range— —Closing 
Sales. High. Low. Bid. Asked. 
SC Se Cr gems | | uae 
ae (eh ieee an A ae 
PD NG inte cuiveee vee oun Seek ee SEES 
BNR Goweuie sas 3600 1087 1084 1084 a .... 
PADTE os vies dees awien sous GBD 2 E100 
REDS Sic eesces 2200 1103 1097 1099 a 1100 
ee 1105 a 1120 
ee ee “400 1120 1119 [tees cas 
BN oe a ele . 3125 a 1150 
Total sales, including seiledees. 6,200 
bbls. P. Crude S. E. 9% bid. 
Monday, January 11, 1926. 
—Range — Closing — 
Sales. High. Low. Bid. Asked. 
SOE 4. cso ass hasae ceked). ana Meee 
SRS oieccas cose se was Oe see eo 
LO eee menemramrreeee: FICC ee ie fe eC 
Mar. ......... 3200 1092 1083 1092 a .... 
1) Se eee ees mes, |! pie BR LL 
| OO BR re arre 5800 1107 1099 1105 a .... 
eee 1110 a 1120 
| | PES es ie 1100 1122 1118 1122 Bacto. 
"| ee ae ae es 1127 a 1135 


Total sales, aetlibienw Rare we 12,600 
bbls. P. Crude S. E. 914 Sales. 


Tuesday, January 12, 1926. 


Range Closing 

Sales. High. Low. Bid. Asked. 
OC ee ere oy RSS 
| UA reps "500 1125 1116 1125 a =f. 
lc Nr Se ee soe MAES a L125 
Mar. ........ 3000 1107 1095 1106 a 11¢ )7 
SS) Gea ener wv.» 2190 a 1120 
| ee eee 3600 1] 20 1108 1119 a 1121 
er ere re wince : taee, Bee @ 2135 
SRS Aas cathy aie 1800 1131 1124 1136 a 1139 
RD a whoay ow 100 1130 1130 1142 a 1144 


‘Total sales, including switches 10,000 


bbls. P. Crude S. E. 95¢ bid. 
Wednesday, amaey 13, 1926. 


Range— -—Closing— 
Sales. High. , eo Bid. Asked. 


Sp “iy Sore A Srey eK lor ae 
Jan scocece WO 2845 2140 2132 a 1145 
Feb A seers 1110 a 1125 
Mar : 6100 1115 1109 1108 a 1110 
April .. ree -. 1140 a 1120 
May oy . 3700 1125 1119: 1119 a .. 
June ... 100 1124 1124 1120 a 1130 
July « S00 2147 1135 1435 a 
\uy 300 1140 1140 1140 a ,... 
lotal sales, including switches 16,500 
bbls. P. Crude S. E. 934 Sales 
Thursday, January 14, 1926. 
Range— ‘losing 
High. Low. bid. Asked. 
Spo Rica nk 1150 . 
lan he 1150 1144 1144 1100 
Keb ion Ghee a 140 
Mar 1119 1111 1117 a 1119 
A | rr cima S023 T9238 1422 2 1524 
May 1125 1119.1124 a 1125 
June ats Sous 1128 a 1135 
BUOY ccch ase geccses SEM2 1138 1240 3 
\uc 1144 a 1155 


SEE PAGE 35 FOR LATER MARKETS. 


COCOANUT OITL—While the volume 
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of trade was limited the past week the 
undertone in this oil was rather steady, 
with offerings rather firmly held and with 
the market influenced by the steadiness in 
competing articles. Consumers, however, 
continued to show an awaiting attitude, 
and appeared to be interested only in im- 
mediate requirements. 

At New York barrelled oil was purely 
nominal while crude, tanks New York, 
were quoted at 1034c; crude, tanks Pacific 
coast, 10!4c; March-. April shipme nt, 10%4c. 

SOYA BEAN OIL—The market has 
been somewhat firmer with some im- 
provement in demand, the latter being 
credited pa-tly to the strength in cotton 
oil. Offerings of soya oil were limited, 
and firmly held. At New York the mar- 
ket was more or less nominal excepting 
for Pacific coast crude tanks, which were 
quoted at 1054@1034c. 

CORN OIL—While demand was mod- 
erate the market was stronger, helped by 
continued strength in crude cotton oil. 
At New York refined barrels quoted 13@ 
134c; cases, $13.88; crude, tanks, f.o.b. 
mills, 934c. 

PALM OIL—The market was very 
steady. though rather quiet. A little more 
interest was noted in future shipments 
and the steadiness in other soapmakers' 
materials had some influence. At New 
York Lagos spot quoted 94 @9I Vac 2c; ship- 
ment, 834c; Niger, spot, 8'4@834c; ship- 
ment, 81/83 ac, cif. New York. 

PALM KERNEL OIL—An inactive de- 
mand but a steady market featured this 
oil. At New York spot barrels quoted at 
10%4c; casks for shipment, 10%c, c.i.f. New 
York. 

EANUT OIL—Little is heard of this 
market, which is called nominal 

SESAME OIL—No interest in evidence 
and the market is nominal. 

COTTONSEED OIL—Market ie de- 
mand fair; spot supplies at New York 
very small. Refined, barrels, quoted 12@ 
1214c; southeast and Valley crude, 95¢c 
bid; Texas about 9%c 

2°, 


—-—--a - 


CHEMICALS AND SOAP SUPPLIES. 


(Special Report to The National Provisioner.) 
New York, Jan. 12, 1926—Latest quo- 


tations on chemicals and soapmakers’ sup- 


plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt 

Lagos palm oil in casks of 1,600 Ibs., 
93¢c¢ lb.; olive oil foots, 9@93¢c Ib.; East 
India Cochin cocoanut oil, 16%c_ Ib.; 


Cochin grade cocoanut oil, domestic, 1334¢ 
lb.; Ceylon grade cocoanut oil, 131 4¢ lb 

Prime summer yellow cottonseed oil, 
12144(01234¢ I|b.; prime winter salad oil, 
127¢c lb.; raw linseed oil, 90c gallon; red 
oil, 114 (@11 Mc Ib 

Extra tallow, f.o.b. seller's plant, 934c¢ 
Ib.; dynamite glycerine, nom., 24c Ib.; 
chemically pure glycerine, nom., 25c Ib.; 
saponified glycerine, nom., 1714@18c Ib.; 
crude soap glycerine, nom., 16c lb.; prime 
packers grease, nom., 9@914c Ib. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 
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COTTON OIL FUTURES 
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GRINDERS — PULVERIZERS 
m 
P< 
ts - P ‘ 
s Absolutely trouble proof! That These nuts turning against the 
sounds good doesn’t it? No shaft will not work loose, yet 
more shut downs and costly allow sufficient “give” that 
e- delays. The reason is found in should small pieces of iron, 
1t over-size construc- bolts, rocks,  ete., 
a tion, and our semi- The master mechanic of get in there will 
is rigid hammers. one of the large packing not be the slightest 
companies tells us they are damage 

a 7 9 aaa) f f ; ) er c . 

In the “Newman,” | ‘ving 40% of the powei ; 
Pm ‘ cost in one of their fertili- eo oe 
-k the hammers are zer plants, since they have Not a single bolt, 
@ placed, equa 1] V installed the Newman key, rivet or pin to 
2¢ i v om, >> 2e@ > , e 

spaced, on an extra oe , = this - work loose in the 

erest yous e can make a E 

. heavy round steel the sume saving in your entire Newman 
shaft and held in plant. cylinder assembly 
Ks place by large steel —absolutely trou- 
P mn . P 

spacers. The hammers them- ble-proof !— 
6 selves are but one piece and 


and the price is only 
are not keyed to the shaft, but 


held in place by compression, 
with ace ule ene left es $300.00 to$495.00 


on the ends. f.o.b. “factory 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 

Hog products weaker at close of week 
due to profit taking, liquidation, weakness 
in corn and less demand from. shorts. 
Mid-month stocks expected to show some 
December hog receipts at 64 
markets, 4,380,000. Local slaughter, 
2,776,000. Total hog receipts last year, 
43,929,000, or 11,486,000 less than the pre- 
vious year. 


increase. 


Cottonseed Oil. 

Cottonseed: oil easier with lard and 
grains due to realizing, local pressure and 
quiet cash demand. Crude oil strong; 150 
tanks Southeast sold at 10c, a new high. 
About 100 tanks offered at 10c. Valley 
quoted 97g@10c; Texas, 934c. 

Quotations on cottonseed oil at Thurs- 
day noon were: January, $11.40@11.70; 
February, $11.25@11.50; March, $11.10@ 
11.14; April, $11.15@11.20; May, $11.19@ 
11.18; June, $11.20@11.40; July, $11.34@ 
11.33; August, $11.30@11.45. 


Tallow. 
Tallow, extra, 934c, sales. 
Oleo Oil and Stearine. 
Stearine, oleo, 13@13%%c, sales. 
ge 
FRIDAY’S GENERAL MARKETS. 


New York, Jan. 1926.—Spot lard at 
New York prime western, $15.90@16.00; 
middle western, $15.75@15 85; city, $15.50 
refined continent, $16.3714; South Amer- 
ican, S$i7-25; Brazil kegs, $18.25; com- 
pound, $13.00. 


Hull Oil Market. 


Hull, England, Jan. 15, 1926—(By 
Cable.) —Refined cottonseed oil, 37s 6d; 
crude cottonseed oil, 33s. 

—o— 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to January 15, 1926, 
show exports from that country were as 
follows: To England, 205,841 quarters; 
to continent 109,159 quarters; others, none. 

Exports for the previous week were: 
To England, 118,078 quarters; to the con- 
tinent, 44,445 quarters; other ports, none. 

<2 


~~ 


BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, January 15, 1926. 

Trade in pure refined lard moderate; 
considerable fluctuation in spot quotations. 

Fair demand for boxed meats, A. C. 
hams and short clear backs. Prices ruling 
fairly steady. 

Decided lack of offerings from Amer- 
ican packers for immediate shipment; 
rather moderate tor deferred. 

Today’s prices at Liverpool are as fol- 
lows: Shoulders, square, 85s; picnics, 
none; hams, long cut, 112s; American cut, 
124s; bacon, Cumberland cut, 108s; short 
backs, 116s; bellies, clear, 104s; Wiltshires, 
108s; Canadian, 112s; spot lard, 78s. 

Re 

CHICAGO MID MONTH STOCKS. 

Stocks of provisions in Chicago at the 
close of business on Jan. 14, 1926, are re- 
ported by the Chicago Board of Trade, 
with comparisons, as follows: 


Jan. 14, Dec. 

1926. 192 
Mess pork, bbls. ... 472 34 
P. S. lard, lbs. .- 7,232,213 3,484,653 30,614, ae 
Other lard, Ibs. . 2 ,993,057 2,641,465 7,681,881 
S. R. middles, lbs... | 147,300 139,587 4,684,111 
D. &. rib bellies, lbs. 2,391,489 3,014,790 2,766,959 
D. S. cl. bellies ....12,970,708 12,176,499 15,298,388 
Ex. sh. cl. middles. 1,698,564 1,667,574 869,390 





Dec. 14, 
1926. 


FEWER SHEEP ON FEED. 

The number of sheep on feed in the 
principal feeding areas of the United States 
is slightly less than those of a year ago, 
according to the U. S. Department of 
Agriculture, the total last year being 
2,015,000 and this year 1,937,000. 

Movement to market from Colorado and 
the other Western areas may be a little 
earlier this year than last, since average 
weights of feeder lambs are reported some- 
what larger and gains more rapid this 
winter than last. 

Reports from California indicate a good 
crop of early lambs, developing satisfac- 
torily. Indications are that the market 
movement of these California lambs will 
be as early as that of last year. 

——— 
JAN. 1 STORAGE STOCKS. 

Stocks of provisions in the United 
States on January 1, 1926, with compari- 
sons, are announced as follows by the 
U. S. Bureau of Agricultural Economics: 


Jan.1,’26 Dec. 1,'25 5-Year-Av. 
Ibs. lbs. Jan. 1-lbs. 


Beef, frozen . 59,728,000 50,436,000 95,513,000 
seccceces 10,012,000 8,463,000 9,980,000 

TH CORO iv cc esc 14,985,000 14,665,000 12,991,000 
Pork, frozen . 57,929,000 27,153,000 vi 863,000 


D. S. cured .. 49,032,000 40,208,000 52,829,000 
D. 8S. in cure.. 71,397,000 56,538,000 75, 978, 000 
S. P. cured....101,802,000 93,700,000 122,401,000 
S. P. in cure. .192,177,000 167,428,000 229,094,000 


Lamb and mutton, 

veveccees ROUND 1,549,000 16,888,000 
Miscl. meats > 56,640,000 50,415,000 74,931,000 
iF een 42,955,000 33,710,000 53,211,000 


~—-~-Yo—- - 
- DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending Jan. 9, 1926, amounted to 
3,152 metric tons, according to cable re- 
ports to the U. S. Department of Com- 
merce. Of this amount, 3,079 metric tons 
wert to England. 


oe 
NEW YORK MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Jan. 9, 1926, 
with comparisons, as follows: 





Week Cor. 

ending Prey. week 

Western dressed meats: Jan. 9. week. 1925. 

Steers, carcasses. 8,526 (? 640% 9,000 

Cows, SSCS... 1,212 1,436 

Bulls 112 210 

Veals Bas 6,148 9,016 

Flows and P6G6.... 606s =e gtane 
Lambs, care asses. 2 2,842 





Mutton, carcasses. 4,846 









Beef cuts, lbs.... 202,721 638, "848 

Pork cuts........1,246,315 967,555 = 1,38 332,028 
Local slaughters: 

| A ere 10,279 8,911 12,457 

ETN 1 cece sake 16,121 10,243 17,349 

Ae a 59,609 52 3209 83,383 


aa 47,097 38,575 47,131 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products re 
ceived at the port of New York for the 
weck ending Jan. 9, 1926, are reported offi 
cially as follows: 





Point of 

origin. Commodity. Amount, 
Germany -Loose sausage .. j - .. 1,407 Ibs. 
Germany—Sausage in tins .............. 1,000 Ibs. 
Germany-——-Smoked hams .......... .... 1,585 Ibs. 
Uruguay—-Meat extract were 8 —hC le 
Uruguay—Corned beef in tins Perr: Se 
Uruguay—-Dry salted beef hams........... 6,000 Ibs. 
Argentine—Oleo stock ........... verre 2S 
Argentine—Canned corned beef .......... 82,700 Ibs 
Canada—Quarters of beef ........ bs 18S 
Canada—Smoked pork .......... cor 5,306 Ibs. 
Canada-—Pork Tenderloins +00 66.0 4 ae eg ae 
Canada—Calf livers .............. ‘ . 5.070 Ibs. 
> eee era ee 1,543 Ibs. 
Canada—Pork in beef casings............. 60 Ibs 


2,478 Ibs. 
2 Ibs. 


Ireland—Smoked pork 
Holland—Smoked ham 








England—-Meat extract Sit seis 6 Ibs. 
MnglamG@—Beel Cubes . oi. ccc cccccescves : 350 Ibs. 
Switzerland—Ox mouth salad..... <teveno- Ae 
Switzerland—Bouillon cubes ............. 700 Ibs. 
Denmark—Cooked hams in tins..... antes 975 Ibs. 
WremCe— Tipe 10) TH: oo cn ce eeccveccese 600 Ibs. 
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TRADE GLEANINGS. 


A new abattoir has recently been com- 
pleted in Brentwood, Calif., by the Brent- 
wood Meat Market. 

Swift & Company's Girard avenue 
branch house in Philadelphia, Pa., was re- 
cently damaged by fire. 

Jefferson Packing Company has been 
incorporated in Pine Bluff, Ark., by R. L. 
Schultz, H. M. Chapman and others. 

A new wholesale meat market has been 
established in Upper Sandusky, Ohio, by 
W. A. Warner and Lyman E. Ensminger. 

The new plant of the American Packing 
Company in St. Louis, Mo., has been com- 
pleted and is now occupied by the com- 
pany. 

Portsmouth Provision Company _ in 
Portsmouth, Ohio, has been sold to Car! 
Schisler, and will hereafter be known as 
the Schisler Provision Company. 

Athenian Packing House Company has 
been incorporated at 5301 South Lincoln 
street, Chicago, with a capital stock of 
$10,000 by Thomas J. Pappas, Harry H. 
Kallas and Mary A. Kallas. The company 
will manufacture and deal in hams, dried 
meats, tongues, sea food, etc. 

A new packing company has_ been 
formed in Des Moines, la, by L. D., 
F. P., and P. J. Santon. The. plant of the 
American Glue Company, at East 17th and 
Maury streets, Des Moines, is being re- 
modeled into a packing plant, and Santon 
Brothers expect to begin operations there 
in the near future. The capacity of the 
plant at the start will be 75 hogs and 15 
cattle daily. 

BIG HOG RUN AT ST. JOSEPH. 

Receipts and shipments of live stock 
at the St. Joseph Stock Yards for the 
year ending December 31, 1925, with sum- 
maries for the years 1893-1925, are con- 
tained in the thirty-third annual report 
of that market, recently issued. 

With the exception of the record year 
1924, the 1925 receipts of hogs at St. 
Joseph at 469,774 were the highest of 
record. Cattle receipts, amounting to 
166,448, were the lowest since 1916, and 
calf receipts of 19,776 the lowest sinc« 
1921. Sheep receipts were lower than in 
either 1924 or 1923, totalling 148,823. 

The average weight of hogs at 229 Ibs. 
was the lightest in six years. 


ee 
PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
January 9, 1926, with comparisons: 


Week Cor. 

ending Prev. week, 

Western dressed meats: Jan. 9. week. 1925. 
Steers, carcasses.......... 3,108 2,265 2,815 
Cows, carcas 1,126 810 833 





188 1A 
1,899 1,464 
5,604 8,341 

935 1,403 


396,176 550,570 


Bulls, CUrcasses. .. 
Veals, carcasses a 
Lambs, carcasses.......... 
Mutton, carcasses 
Dork, Ibs... 





Local slaughters: 





Cattle 1,5 596 2,257 
Calves 3,152 
Hogs 28,736 
Sheep 5,872 





a 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York fo: 
week ending Jan. 9, 1926, are reported 
olficially as follows: 


Cattle. Calves. Hogs. Sheep. 





Jersey City.. .. 3,085 10,916 9,220 
New York.. 1,15 
Central Union... : 

_ i!) ee &,770 12 
Previous week 7.500 ,239 = =6629,161 
Two weeks ago .. 8,551 1: 2412 4 38,261 





ee RE 
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LIVE STOCK MARKETS 


CHICAGO. 


Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, IIl., Jan. 14, 1926. 

CATTLE—Runs continued liberal, of- 
ferings during the first four days of the 
week at eleven large markets exceeding 
200,000 for the second consecutive week 
Most grades of yearlings held steady, 
good to choice little cattle advancing 15 
@25c in the face of continued scarcity. 
No strictly choice kinds arrived, but two 
loads of choice to prime heavy steers 
showed up and brought $12.00. 

While the top yearlings was $11.75, it 
is the consensus of trade opinion that a 
finished load would make $12.50 and 
possibly $13.00. Matured steers of value 
to sell last week at $10.25 downward lost 
25@40c, a comparable downturn striking 
better grades of fat cows and _ heifers, 
particularly cows with weight and of value 
to sell at $6.50 upward and weighty 
heifers The latter were draggy at the 
decline, and although some weakness dc 
veloped at tne close on light heifers which 
have been selling like hot cakes, there was 
comparatively little change in the latter. 
Most fat steers turned at $8.75@10.50, 
there being a liberal sprinkling of $10.50 
(@11.00 weighty steers, and a few loads at 
$11.25. The $12.00 offerings were the 
best bullocks seen here since the Interna 
tional Show. Fat steer values are aver 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








J. W. Murphy Co. 


Order Buyers 


Hogs Only 


Utility and Cross Cyphers 


Reference any Omaha Bank 
Union Stock Yards, 
Omaha, Nebr. 








You Get 
What You Want 


in buying 


Cattle or Hogs 


on order from 


Schwartz- 


Feaman-Nolan Co. 
| eg ity Stock Yards 
ity, Missouri 











aging about 60c higher than a year earlier. 

Lower grades of fat she stock and 
canners and cutters held about steady, 
continuing active. Bulls did not change 
much, although weakness developed. 
Vealers at the close brought $12.50 to 
$13.50 to packers, a few at $14.00 with out- 
siders paying upward to $14.50. 

HOGS—Swine trade displayed a healthy 
undertone and values trended to slightly 
higher levels following the bulge of last 
week. Supplies here expanded somewhat, 
but arrivals around the market circle in- 
dicated practically no change from last 
week. Shipping orders locally dropped off 
slightly from generous buying of the pre- 
vious week, but the urgent needs of local 
killers more than offset this. 

The wide spread in prices narrowed 
slightly when weight found more favor 
than noted for some time, as medium and 
heavyweight butchers scored 15@20c ad 
vance in most instances and packing sows 
registered 35c gains for the most part. 
Light weights, light lights and slaughter 
pigs closed the week with little net change 
from last Thursday 

SHEEP—Fat lamb values dropped 50c 
below the close last week, runs being 
more liberal than for some months past. 
Price breaks, however, were not so sharp 
and a good. shipper ‘demand prevented 
choice light and handyweight lambs from 
selling much lower on several sessions 
when others were considerably — off 
Yearling wethers arrived in more limited 
numbers and are only 25c lower. 

Fat sheep were scarce, with closing 
prices around 25c¢ higher. Choice fat lambs 
at the close reached $16.00 to shippers, 
packers stopping at $15.75. Yearling 

thers sold upward to $13.65, and aged 
wethers $11.00. During the week fat ewes 
reached $9.50 


January 16, 1926. 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill., Jan. 14, 1926. 
CATTLE—Decreased demand and 
lower prices for beef in the east caused a 
virtually all beef steers 
Compared with one week 


lower trend on 
here this week. 
ago, medium grade steers held barely 
steady while other steers are 15@25c 
lower with heavy fat kinds off 35c; light 
yearlings and heifers unevenly steady to 
25c lower; cows and bulls steady; canners 
steady to 15c higher; vealers 25c lower. 
Tops for week: matured steers $10.65; 
yearlings $10.00; light mixed yearlings 
$10.60. Bulks for week: steers $8.00@ 
9.85; tat light yearlings $8.75@9.75; cows 
$5.00@6.50; $3.50@4.00. 
HOGS—Although prices have been ex- 


canners, 


tremely uneven and have fluctuated con- 
siderably during the current week, losses 
and gains have been about 
In general the present status is 
about on a parity with a week earlier 


evenly 
balanced 


Volume of trading has also been about 
last week. 

Top today was $12.75 for light hogs, 
also light lights and strong weight pigs. 
Bulk of offerings 200 Ibs. and less today 
brought $12.50@12.65; 210 to 230 Ibs. 
$12.25(@12.40; 240 Ibs. and up $12.00@ 
12.20; packing sows $10.40@10.60. 

SHEEP—The lamb market has_ re- 
mained at about a steady level for the 
week but yearlings and aged sheep have 

gained a little strength, some yearlings 
showing a 25c advance. Top lambs 
brought § bulk of western offerings 
$15.35@15. natives $15.25@15.50; fat 
vearlings $13.00@13.75; fat ewes up to 


the same as 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, 
January 14, 1926, as reported to Tue Nationa Provisioner by leased wire of the 


Bureau of Agricultural Economics, U. 


Hogs (Soft or oily hogs and roasting 





S. Department of Agri 


culture: 






pigs excluded CHICAGO. E.ST. LOUIS. OMAHA KANSAS CITY. ST. PAUL. 
S12.85 $12.75 $12.20 2 $12.5 
11.50@12.40 12.00@12.4 11.60@12.10 12. 
y. (2 Ss. 11.60@12.05 11.85@12.25 11.55 11.{ 
Med wt. (200-250 Ibs. ), med-ch....... 11.70@12.40 12.00@12.45 11. 
Lt. wt. 1160 200 Ibs.), com-ch......... 1.55@12.65 12.15@12.65 11.7 
It. It. (130-160 Ibs.)) com-ch.......- 11.40@12.85 12.25@12.75 11.90@12 
Packing sows. smooth and rouch.. » 9.75@10.55 10.00@10 10.00@ 10.75 
Sightr. pigs (130 Ibs. down), med-ch._ 12°50@12.00 
\ cost and wt., Wed. (pigs excluded) 


11.89-229 Ib. 
Slaughter Cattle and Calves 
STEERS (1,500 LBS. UP): 


EES Wide an dubs buas > <aneaaes 10,254 12.00 
STEERS (1,100-1,500 ‘e nr 8.) 

ERO: b000G05 ses dscnpebsciddssvccass RONinaD 

Good ; MiGeheeheeeens eseeee 9.50@11.25 

PNA hs nese vib wee ned eraces soedeu 8.50 9.75 

Common ... peach seen wee 6.75@ 8.75 
STEERS (1,100 LBS. DOWN) 

Choice .. inoue eee een ae 

MD isnprenweys aes su¥ee%ss 

he can GOUT EEE POE CET ee 

Common 





Canner and cutter......... 
LT. YRLG. STEERS AND HE IF ERS 

















Good to choice (850 lbs. down).... 9.004 12.00 
HEIFERS 

Good-choice (850 Ibs. up)........ 7.004 10.75 

Common-med. (all weights)......... 6.00G@ 8.00 
COWS: 

Good to choice. stave O.55d 

Common and medium awe £06 

ee errr 3.75@ 
BULLS: 

Good-ch. (beef 1.500 Ibs. up)....... 7.00 

Good-ch. (1,500 Ibs. down)......... 7.00 

Can.-med. (canner and bologna)..... £.75@ 6.40 
CALVES: 

Medium to choice (milk fed exc.)... 6.25@ 9.25 

Pre eee 5.00@ 6.25 
VEALERS: 2 

Medinm to ChOle® .....ccccsessecess 10.50@14.00 

ET.) Cobdakwiehssasbawas.e x 6.00@ 10.50 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 lbs. down). 13.75@16. 00 
Lambs, cull-com. (all weights)........ 1. 
Yearling wethers, medium to choice.. 
Ewes, common to choice.............. 
Ewes, canners and cull............... 








9.604 11.50 9.50@11.50 


10.90@ 12.00 10.15@11.50 10.15@11.50 








9.654 10.90 S.S0@10.15 §.90@ 10.50 
Sia 9.65 T.O0@ 8.80 7.75@ 9.00 
6.25@ 7.85 5.75@ 7.90 6.00@ 7.75 


LO.VS@11.75 
8.80@10.15 


11.00@ 12.25 
9.50@ 11.00 
T.60@ 9.50 
8.00@ 7.00 


-T5H@ 8.80 
HO@ 7.90 





$25 6.00 1.00@ 5.50 0G 
DW 11.25 8.60@11.25 S.50@11.50 8.00@10.50 
7.00@ 10.00 OSIM 1LO15 6.85@ 10.00 


1.75 7.00 LS5@ 7.00 


6.25@ 8.00 5.Sa 











7.80 
4.75@ 6.25 t.50@ 5.75 
3.40@ 4.75 3.50@ 4.50 
6.00@ 7.00 5.75@ 6.40 6.75 
6.00@ 7.25 5.7 6.50 T5H@ 7.00 
$1.25 6.00 6.00 1000 5.75 
5.50@ 8.75 8.50 5.50@ 8.75 
4.00@ 5.50 5.50 4.00@ 5.50 
10.00@13.75 8.75@11.00 8.00@12.00 8.50@12.25 
5.00@10.00 4.75@ 8.75 5.00@ 8.00 4.50@ 8.50 
18.75@15.85 18.25@15.15 2.75@15. 
11.00@138.75 -00@138.25 11.00@12. 





10.25@138.75 
5.00@ 9.00 
1.50@ 5.00 


: 4.75@ 9.00 
1.50@ 5.25 1.00@ 4.75 





*Based on minimum of 50 head in one lot averaging above 130 Ibs. 
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KANSAS CITY. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Kansas City, Mo., Jan. 14, 1926 

CATTLE—Trade in beef steers and 
yearlings was featured with a_ slow, 
draggy outlet and material reductions 
were made in price levels of all classes. 
The better grades of both fed steers and 
yearlings show declines of 25@50c, with 
those scaling from 1,150 to 1,400 Ibs. 
showing the most loss. Plainer grades 
were not punished so severely and most 
sales at $8.50 and below were regarded as 
15@25c lower. 

Mixed yearlings scored the week’s top 
at $11.50, averaging 736 lbs., while best 
weighty offerings stopped at $10.25. Bulk 
of the fed arrivals were of quality and 
finish to sell from $8.00@9.50 with plainer 
grades going at $7.00@8.00. 

She stock met a fairly broad demand 


but prices were slightly uneven. Better 
grades of both cows and heifers held fully 
steady while inbetween grades and 


canners and cutters ruled strong to 15c¢ 
higher. Bologna bulls closed steady but 
beef types are 10@15c off. Killing calves 
are 25(250c higher, with choice veals at 
$11.50 12.00 

HOGS—Considcrable unevenness was 
noticed in the week’s hog market and 
although price changes were sharp and 
frequent, closing levels are only slightly 
altered as compared with a week ago. 
Medium and heavy weight butchers are 
5@10c lower while lights and under- 
weights closed 5@10c higher. Shipping 
demand was somewhat broader than thi 
previous weck, especially for the lighter 
weight offerings. At the close light lights 
sold at $12.40, best lights at $12.15, and 
medium and heavy butchers at $11.90@ 
12.00 Packing sows are 25@50c lower 
with bulk at $10.00@10.50. 

SHEEP—Fat lamb prices were reduced 
25(¢40c during the week's trading, with 
best offerings selling at $15.25. Bulk of 
the fed lambs that were received wer 
taken from $14.75@15.15. Occasional sales 
of fed yearling wethers were recorded at 
$12.25@12.75 Matur¢ sheep met a broad 
demand in spite of the increased supply 


and most sales were around 25c over last 
week Desirable light weight fat ewes 
sold up to $9.00 in carlots and the bulk 
scored trom $6.25(8.90. 

fe 


S. Bureau of Agricultural Economics. ) 
Omaha, Nebr., Jan. 14, 1926 


CATTLE—Fed steers and _ yearlings 


(Reported by U 


were in liberal supply this week and with 
the bulk consisting of medium weight and 
weighty steers prices declined 15@25c on 
Yearlings, 
light steers and the lower grades of all 


the good to choice grades. 


weights held fully steady. 

Bulk for the week turned at $8.50@10.00 
with several loads oi pang to choice 
weighty steers $10.15@10.40. Butcher 
cows and heifers were in broad demand 





Five 
Competent Hog Buyers 
to Serve 


Particular Packers 


E. K. Corrigan 


Exclusive Hog Order Buyer 
South St. Joseph, Mo. 


Jn the center of the corn belt district 








THE NATIONAL PROVISIONER 


and prices advanced 15@25c, while canners 
and cutters show little change. 

Bologna bulis were in broad demand 
and prices advanced 25c. Heavy beef 
bulls were in narrow demand and declined 
25@50c. Outside orders for vealers forced 
prices mostly $1.00 higher, with practical 
top reaching $10.50. 

HOGS—Sharp fluctuations have feat- 
ured the price trend throughout the seven 
day period, with closing values uncovering 
a net upturn of mostly 15@25c as com- 
pored with last Thursday. Broad demand 
from all sources has effected brisk trading 
with good clearances made under moder- 
ate receipts. Thursday’s bulk 200 to 325 
lb. butchers ranged $11.65@11.85; desir- 
able 160 to 200 Ib. lights $11.85@12.15; 
top 160 lbs. up at $12.20; odd lots 140 to 
150 lb. sections $12.10@12.20; packing 
sows largely $10.25@10.75. 

SHEEP—General conditions in the fat 
lamb trade for the seven-day period have 
been unfavorable to the selling interests. 
Heavy liquidation at eastern live stock 
centers, coupled with a droopy dressed 
lamb trade, aided in bringing about a 
decline in prices and a break of 50c is 
noted on fat lambs as compared with a 
week ago. 

Thursdav’s bulk of fed wooled lambs 
cleared at $14.50@15.00; top, $15.25. 
Yearlings and fat sheep show little change 
for the period. Yearlings topped at $12.85, 
bulk desirable weight ewes, $8.008.7 
top, $8.85. 


ST. PAUL. 


(Reported by U. S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn., Jan. 13, 1926. 

CATTLE—The appearance of a heavy 
cattle run Monday penalized steers and 
yearlings 15@25c, other classes, while 
slow, holding about steady. Since then 
prices have held to about the same levels, 
receipts having been about normal. 

Top youngsters, all steers, reached 
$10.00, other desirable descriptions scor 
ing largely at $9.00@9.65, with bulk of 
all steers and yearlings from $7.50@8.75 

Specialties in the she stock line have 
sold in load lots upwards to $8.50 for 
weighty heifers and $7.40 for mixed cows 
and heifers. Bulk of the fat she stock is 
selling at $4.50@7.00, canners and cutters 
$3.50@4.00 and bologna bulls largely at 
5076.00. 
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Vealers on a runaway market today 
scored a 50@75c advance, good lights sell- 
ing largely at $11.50@11.75, with choice at 
$12.00 and $12.25. 

HOGS—The hog market has been very 
uneven this week to date, current values 
being around 25c higher on the average 
compared with a week ago. Best 160@180 
Ib. kinds brought $12.25 today, heavier 
offerings, $11.75@12.00; packing sows, 
$9.50, pigs mostly $13.00. 

SHEEP—The fat lamb market is weak 
to 25c lower, fat sheep strong to 25c 
higher than last Wednesday. Bulk of the 
fat lambs cashed today at $15.00@15.50, 
fat ewes $7.50@9.00. 

~~~ Qe 


ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Jan. 12, 1926 

CATTLE—Cattle receipts around 7,000 
for two days this week compared with 
5,977 same period a week ago. Beef steers 
and yearlings were in liberal showing and 
quality was medium to good. Trading 
ruled slow and values are 15@25c lower. 

Top steers averaging 1,334 Ibs. sold at 
$10.40, and bulk of all sales ranged $8.50@ 
9.75. Mixed yearlings ranged $8.00@9.00. 
There was only a moderate showing of 
butcher stock and the market is around 
10@15c off. Best cows sold up to $7.50, 
with most fair to good kinds $4.75(@6.50, 
and canners and cutters $3.40@4.25 
Heifers mostly $6.00@8.00, with load lots 
$7.50(@8.50. 

Bulls steady, choice butchers up to 
$6.25, bologna grades $4.75@5.50. Calves 
uneven, with no change for the two days; 
top veals, $12.00. 

HOGS—Around 13,500 hogs were r¢ 
ceived the first two days this week against 
8,415 same period a week ago. Monday’s 
market unevenly lower, Tuesday’s market 
10(@25¢ up, with best lights at $12.00, and 
light lights $12.10, and bulk of all sales 
$11.407@11.90 

Throwout packing sows $9.75@10.00 

SHEEP—Sheep receipts liberal for the 
week to date, numbering around 12,000 
head Lambs 25@50c lower. with best 
today at $15.15, and others $15.00@15.10 

Sheep strong, with best ewes $8.90, 
others $8.00@8.65. Yearlings $12.50, and 
wethers $9.50@10.25 








KENNETT~ MURRAY ORGANIZATION 





CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMER Y—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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So. Omaha Pkg. Co 
Sete PR, OO... csccwcase 
Nagle Pkg. Co..... 
Sinclair Pkg. Co 
Wilson & Co..... 
Kennett-Murray Co. 

SAS aa eee 
Other hog buyers, Omaha. . 








Total 


96,451 
















eT eye ee TT TTT 22,616 24,950 
ST. LOUIS. 
Cattle and 
Calves Sheep. 
eee 2,347 
Es tans e's eb ecw ube y 





gg 7 See 
St. Louis Dressed Beef Co.. 
Independent Pkg. Co 
East Side Pkg. Co 
Heil Pkg. © 
American Pkg. 
Krey Pkg. 
Sartorious 
Sieloff Pkg. 
Butchers 











Fa seavnn ones us 
Total 10,989 
ST. JOSEPH. 

Cattle. Calves. Hogs. Sheep 
Swift & Co bs 5 









‘nnere 3,191 905 1 4 16.515 
Se 2,065 O48 ; 
Morris & Co 504 H 
Others 187 1,647 


2,244 
SIOUX CITY. 
Cattle. Calves. 


Total 24.609 


Hogs. Sheep. 
Cudahy Pkg. Co 3 2 O86 
Armour & Co 


Swift & Co 




















Smith Bros. Pkg. Co..! "87 
Local butchers ......... 
Order buyers and packer 
shipments 2. 1 49,702 251 
Se ee 1,462 109,662 10,764 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep 
Se 3 eee 2,030 1,096 1,366 10 
0 > “eee 2,384 9 2,408 11 
PE Sseanesaoe + 89 8 397 2 
Total 4,503 2,057 4,171 21 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep 
Eastern buyers sss B0ee 5.142 18.455 1.645 
Kingan & Co... 2.011 SIL) IS.678 179 
Moore Pkg. Co Loo 
Armour & Co ms " 3.764 415 
Indianapolis Abt. Corp 1st1 28 1.02% 
Hilgemeier Bros... ... gs 
Brown Bros 137 6 15 
Bell Pkg. Co... 102 : no 
Schussler Pke. Co 
Riverview Pke. Ce A 7 
Meier Pkg. Co tb a9 
Indiana Prov. Co 31 9 11 
Wabnitz 7 20 17 bese 60 
Hoosier Abi. Co...... & : 
Others ..... Tareas 3 WT 182 is 
Total . 6,497 - 268) 48,991 =. 304 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
FE. Kahn's Sons Co.... HT 95 4.064 o4 
Kroger Gro. & Bak. Co. 23 112 3,748 
Gus. Juengling Pkg. Co. 1638 145 : 41 
J. F. Schroth Pkg. Co... p > iaace 2.747 
H. H. Mever Pkg. Co. 3.480 

















St. Louis 

St. Joseph 
Sioux City .. 
Oklahoma City 
Indianapolis 
Cincinnati 
Milwaukee 
Wichita 
Denver 

St. Paul 





11,614 
Total IDSS,S68 125,189 165,955 


HOGS. 


Week 
ending rev. 
Jan. 9. week. 


Chicago 
Kansas City 


129,400 


156,000 
28. J 26,889 





ane .o- 28,423 
Omaha . 96,4: 66,706 
St. Louis oe 81,885 O4A.366 
St. Joseph vee ‘ 33896 30,000 






Sioux City .. 109,662 
MkKlahoma City ; 4,171 
SOIAMAPOLIB .....cccccccce se SB,001 


ee tstacs Se 
Milwaukee ‘ 
Wichita 
Denver ay 
St. Paul 155,8. 


OST 46 


Total 


Cor. 
week. 
1f 


Chicago . 
Kansas City 
Omaha 

St. Louis 

St. Joseph 
Sioux City 
Oklahoma City 


10,699 





Indianapolis 1,582 
ee ee 79 
Milwaukee 448 


Wichita 
Denver 
St. Paul 


106 


7.808 





....158,074 145,686 145,785 
a 
LIVESTOCK AT WICHITA. 
More cattle, calves and sheep were re- 
ceived at the Wichita Union Stock Yards, 
Wichita, Kans., 


vious year, 


Total 


in 1925 than in the pre- 
but the receipts of hogs fell 


more than 100,000 below those of 1924. 
These facts are brought out in the 
thirty-third annual liv: stock rcport of the 
vards company for the year 1925, just 
issued. The 4 t gives detailed figures 


of monthly reco ps and shipments by rail- 
roads, tovether with summaries of receipts 
and shipments for each year since 1893. 

The receipts of cattle, calves, hogs and 
sheep for 1925 with comparisons for 1924, 
are as follows: Cattle, 333,825 compared 
with 310,002 in 1924; calves, 82,990 against 
78,962 in 1924; hogs, 630,806 in 1925 and 
733,541 in 1924; sheep, 89,307 against 83,851. 

The average weight of hogs for the 
year was 226 lbs., compared with 205 Ibs. 
in 1924. 












PACKER ’ J. Hilberg’s Sons.... 110 2 72 
i S PURCHASES. Ww m. G. Rehn’'s a 85 70 ee . = RECEIPTS AT CENTERS. 
Purchases of livestock by packers at principal cet Peoples Pkg. Co....... tees tees SATUR - : , ; 
ters for the week ending Saturday, — 9. abo: are = a PEe. O0...00- 7 1,965 ; SATURDAY, JANUARY 9, 1926. 
Te reported to The Nation: “taste 4 gg . tee eee .=-5 18 dhcs Sema 367 ‘, . 
ported to fhe National Provisioner as follow J. Schlachter’s Sons... 291 Oia “Er 144 = ae. “Sage. Bhenyp. 
; t ee licago bk aes ee 500 7,000 3,000 
CHICAGO. Total ; . 1,559 693 16.004 TIN OMORG TRY... o5:0csnscenes 300 3,000 eons 
Cattle. Hogs. ote Omaha. Lae reine 6 8 eras 300 14,500 2,000 
Be Armour & Co............... 14.900 WICHITA. St. Louis Seeswes cues 400 7,500 250 
i IE NS oe ans caiae 18.400 Cattle. Calves. Hogs. Sheep nee ae Sesh SaaS 96: eas 4,000 2,500 
i Morris & (o........ 14.600 Cudahy Pkg. Co........ 1 961 5.660 118 Se Pa cy aes a ed ate vee 300 17,000 500 
be Wilson & Co......... bas 1,200 Dold Pkg. Co 102 5,904 iva 1 sp IE SRT I A eae ye wb 4 av 
Anglo. Amer. Proy. Co...... ' Local butchers : ; F ee Aor ‘ rift a ride es 400 200 aes 
5 (. H. Hammond Co........ 7,200 - ans . it : a at -- 1,100 ooo “lo00 
H Libby, McNeill & Libby...) 1/282 oii as Total 2,026 1,063 11,564 ee... 300 1,400 300 
i _ Brennan Packing Co., 6,200 hogs; Miller & Hart, DENVER PITT 21 CARS ROL eRe Rg ‘500 
4 ; 5,600 hogs; Independent Packing Co., 2,200 hogs: ene oa I Ox 5 ona 5's aoe Ae Aie Sa 200 1,300 See: 
a Voyd, Lunham & Co., 9,700 hogs; Western Packing & ‘ Catfle. Calves. Ho; Sheep. FOUIAMADUIE 5... cass cc cec ses 300 5,000 500 
Provision (C« a 7,200 hogs; Roberts & Oake, 8,900 Swift & Co J ats 991 e45 5 SAG i en ere 200 2,500 500 
hogs; others, 33,000 hogs. Armour & Co 7 7 S63 448 1S0 RINE LG cs Wall aw Waren ae 300 2,600 100 
; DBlayney-Murphy ne eA ya | 118 { A A Se ye See 300 2,000 2,000 
KANSAS CITY. Others au ahs cede sec eee 224 25s P62 CRON ona. Mexicans ann a 300 2,000 1,000 
. : : - - - “ Nashville, Tenm. .....csseae aaa 400 oiaieie 
a Cattle. Calves. Sheep Total 2.951 1,085 12,020 1,328 Toronto ...... PLD Soi shoe 500 100 eee 
Armour & Co, 2,702 1,464 3,004 T. PAUI 
Cudahy Pkg. Co. 2 1,024 5.058 s *f so nee ~ mo 
I Fowler & Co.. 7 1 ee oan MONDAY, JANUARY 11, 1926. 
4 Morris @ ©o........... 33 1,206 2,507 rT uae - . 
4 Swift & Co......22! 1201 4485 © Cadany Pke. Co eee. ie SS oe 
; Wileon & Co....%...... 4,515 564 3,682 Hertz & hifi in. Chicago . weeeeeeee 28,000 80,000 26,000 
i Local butchers ......... 949 177 10 i ited Pke - Co ee MEN >. 5.443 sus co aaa a 15,000 13,000 7,000 
agletees | Semen 7 ; Swift & od ; a LAS ae ae 10,500 10,000 12,000 
MAL: .02.0..500>-55 0k SOW 28483 16006 Giese a ee ee dh 4 rye 
| : a Ri; MNS 0% ainasitie bale acces ic 3,700 4,500 
OMAHA. Tt< : eS rT 74 ra : SEGUE: SREY casceccccsenvecas 6,300 1,000 
i} Potal 11,943 15,924 112 GO BE WRB onscac cose ceases 9,000 6.500 
Cattle and Cot OE 6 a es 1,400 ae 
i RECAPITU LATION. a OO ee a3. See 500 
4 . -& BERUWRUMOGE 46 kssccess : 300 ( 
; i get . Recapitulation ef packers’ purchases by market for a : OE) WES Ee ty AT 7 d 4,400 6 a 
Hy Dold Pkz. CGo....... the week ending January 9, 1926, with comparisons eee ee eee » 000 300 
Morris & Co... CATTLE tO Pe ree 3,200 200 
H Swift & Co...... aes Indianapolis 1,090 1,500 
Cane BE... ws ccnwscnces Week Pittsburgh .........+- 1,400 5,000 
; Hoffman Pkg. Go... 277"! ending MMOCNMDNED siss:s5un'and ohne 1,900 300 
ah Mayerowich & Vail........ Jan. 9. Isuftalo ~,600 15,000 
bh BE Mid-West Pke. Co. Chicago ob eee 1,000 4,000 
; Omaha Pkg. Co... Kansas City Oe: 300 k Siete 
John Roth & Sons.......... Omaha Toronto visa saa wake pada s 4,000 1,000 600 


TUESDAY, 


JANUARY 12, 
Cattle. 


1926. 
Hogs. Sheep 


40,000 18,000 
8,000 6,000 


Chicago és 
Kansas City 





Omaha ..... 11,000 10,500 
St. Teele ...... 13,000 3,000 
St. Joseph ..... 7,000 4,000 
Sioux City 10,000 3,000 
St. Paul... 1,500 
Oklahoma City bane 
. re 2,300 300 
DEERMNOD cin vusepacceliwiass 700 300 
PI ers 2 Groaas ais wie ah aro 1,100 3,000 
RIN, natin to oe is Wie ne gta aie 200 £ 200 
| AAAS Are 800 A 100 
en SEER Pe ETE 1,200 R 800 
Pittsburgh 100 600 
Cincinnati 500 : 100 
Buffalo 100 2,000 1,400 
Cleveland 200 1,500 1,000 
Nashville, Tenn. ......s000+ 100 800 ee 
Tersate ..... Teperire cere 1,000 1,500 200 


WEDNESDAY, JANUARY 18, 1926. 




















Cattle. Hogs. Sheep. 
fl” ee eee LE ere eer ee 12,000 17,000 16,000 
Kansas City Or re 7,000 6,000 
CR un Sdoa& ode chats a 8,500 11,000 9,500 
ee ee re 4,200 15,000 1,000 
ER 4 Wc wisn se pe ware 4 ars 3,300 9,000 8,500 
LU Bae 4,500 13,000 1,500 
St. Paul ee eC 3,000 24,000 2,500 
bo EE at ne 700 400 cans 
hk A errr rie 2,400 300 300 
UID Sve sce nS ea eaneeos 400 2,000 400 
DUO ss Von seed wicansiyss 1,000 2,100 2.900 
J ee Paar Ae 100 00 200 
bl Aer ee eee 700 1,600 100 
NE So. ce sacs unss o> 1,400 4,000 600 
3 SSSA 100 Oo 1,000 
PRUE nc nnc ove caso sae 700 .200 200 
Buffalo 100 4,000 Goo 
Cleveland. re 300 2.500 1,400 
NWemevane, Teh. 22.00 ss008. 100 700 ; 
MRED 54004 65.4 ease 1,000 1.800 300 

THURSDAY, JANUARY 14, 1926. 

Cattle. Hogs Shee] 
oe SR ere 13,000 38,000 21,000 
Kansas MN. ‘ss pitse-ues ie 7,000 4,000 
ENE cisaachsacces 19,000 7.000 
St. Louis 14,500 1,000 
i ee ere eee 6,000 4.000 
Sioux City 3,000 22,000 1,500 
oe eee 3,000 2,500 
Oklahoma City ...... 800 aa 
PEG GNMEUED 5605055005. 0 600508 3,500 00 
MOIR. Ct, in Gs wie G0 a Wi 800 200 
DN oBuise\ ss aksekh eos a sae 1,000 5,000 
Wichita Pert ere re aie 700 1,200 400 
eae 1.400 10,000 500 
ol SAPs ee ere ee 100 3.000 1,500 
br Same we 700 5.0 100 
Buffalo .... os iswaees 100 1,600 700 
CROVENANG oni cacccccvseces 200 3.000 1,000 


FRIDAY, JANUARY 15, 


1926. 








Cattle. Hogs. 
Chicago ete 28,000 
Kansas City 5,000 
Omaha . 17,500 
St. Louis 18,000 
St. Joseph 8.000 
Sioux City 20,000 
Oe, SOM wc ass 138,000 
Oklahoma City 700 see 
Fort Worth 200 500 
Milwaukee 800 100 
Denver ow We os 1,200 4.800 
Wichita ...... 1,200 200 
Indianapolis 9,000 1,000 
Pittsburgh 3,000 600 
Cincinnati 4,700 200 


Buffalo 
Cleveland 





5,000 2500 
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HIDE AND SKIN MARKETS western 25@50s at ide and alse st 139%e 








in greater volume. Some western 25@ 
" (SHOE AND LEATHER REPORTER) 50's made 13%c flat. Southern hides are 
“ quiet and quoted 13'4@133%4c flat basis as 
* Chicago. packers which recently cleaned out all ‘9 section and | description in 25@50's. 
0 VACKER HIDES.—Slow. One car December skins are not putting out their Canadian 25@50's quoted 13/4@13/¢ flat 
+4 heavy Texas sold at lic. In local small January productions, some at 22c, some at paid —_ pong: Rigg onirong Wau — 
10 eres hides mae Biller cotavia: a bub ot 22¥2c and others asking as high as 23c. ae oe plata rte Res Maiti. ii nine 
. ip ce eae € Killer reports a bid Of Outside city calfskins are unchanged ALFSKINS.—New York city skins 
* 13¥%c which he has refused thus far and around 20@20%c for business and up to are quiet and well sold out. Three 
0) asks 1334c; brands, 12%c. To most buy-  2lc¢ usually asked. Resalted kinds, 19@ weights last sold at $1.65@1.70@2.35@ 
5 ers, 13% is considered representative of 19%c; country mixtures are quoted around — 2.40@3.10@3.15; outside rates for packer 
0 full market value owing to heavier aver- 17@18c nominal. Deacons are in moder- makes. Kips also sold at $3.45@3.60@ 
0 oe : © re aver ate request, stocks very small. Local cities 4.10. Penn city skins are quoted at the 
q age weight and the dullness in packer while held at $1.50 are said to be worth inside New York city level or a trifle 
, heavy native cows. Native steers are not over $1.40. Countries around $1.20@ easier, but there are very few skins on 
wanted at 1l5c and held at 151%4c; Texas 29 Dc gh are th tancigeiny buy- sale. ric toning re are gp pro- 
‘ ee, ee oy ie aie w-y, ers talking 90c now. Kipskins are quiet portionately less ntrimmed domestics 
and butts, 15c; Colorados, 14c¢ last paid andi stodice moderaiciy cae. i si quoted 20@2lc with the outside consid- 
Y branded cows are rated around 1234c last Jast sold at 19c for native northerns and ered high. Foreign skins are classed as 
9 paid and nominal; heavy cows, 13c bid 17%4c for overweights; southerns a cent slow with offerings more liberal. 
‘ and 13%c last paid; light native cows are less.. Further offerings noted in Decem- FOREIGN WET SALTED HIDES.— 
4 quoted at 1334c last paid and further par- — episcngae S ngaon Previiny cities ate offered Some action is noted in frigorifico steers 
D cels available at that figure. Native bulls et sg * oc wit Ph drawing counter ata slight decline, induced, it is said, en- 
; F : vids; countries, 14(@16c, tirely by the withdrawal of the Russian 
) \1y2c lately paid; branded bulls quoted at MISCELLANEOUS MARKETS.—Dry | buyers from the market. Where formerly 
; 9@10c for points. hides are quiet and unchanged at 20@21c; the top of 193/l6c was made by Russian 
) COUNTRY HIDES.—Values are at horse hides are quoted $4.50@5.00 for buyers for Argentine steers, business is 
‘ least half a cent off from the peak levels country mixtures as to weights. Render- noted in some 8,000 similar steers at 187%c. 
) of a week or so ago, mainly because of  ¢fs around $5.25 for best types; packer Uruguay steers which recently topped 
the lack of interest on tanners, which in pelts, $2.25(@3.00 for weights and descrip- 20%c recently sold down to 19%e. Cows 
) turn is induced largely by the failure of | tions; inside paid on some outside light have been quiet of late and the last paid 
) leather to respond following the year end average lambs; dry pelts, 28@29c; pickled basis was 157gc. Sk iughter of cows is re- 
inventories Quality is showing some skins are steady at $9.50 doz.; hogskins, ported as rather small. Type hides are 
signs of deteriorating and receipts are on 20@45c. quiet for the present but quoted un- 
| the increase, a seasonal condition. All changed. In spot hides and few commis- 
peg hides in the originating sections New York. = Panamas are unsold. Last sales, 
) eet aie 
are caty in fone and purchases in 4G@M8 © NEW YORK PACKER HIDES—City 1° seals 
: fected at 11y%e. Northwestern 48 Ibs. ay- Slaughter stock continues rather quiet with CHICAGO HIDE QUOTATIONS. 
j 


erage all weights are offered fairly grub first half of January productions well sold 
free at 12%c and not sold. Buyers’ ideas out. 
| on such hides are seldom better than 12c 
On heavy average lines, values range 


Quotations on hides at Chicago for the 


Steers made 1434c for natives, 14% ; : : 
3 week ending January 16, 1926, with com- 


for butts and 13'%c for Colorados. Cows : : 
parisons, are reported as follows: 


down to 11%4c. Heavy steers here are Fe quiet at I3c; bulls at Ile and spreads ss einlatinaiamla 
quiet and quoted around l3c. Buff weights at 16c last paid. wasn settee Soil: dettad Cox, week 
are held for 12c; buyers are talking 11%c. OUTSIDE PACKER HIDES. — Out- Jan. 16,'26. Jan. 9, '26. 1925. 
yy S if, . “ . . . ative 
Extreme which recently topped I4¥2c for cide packer hides are quiet in the East.  Spready native @16%ec 16%@17c @19e 
grub free varieties and 14'%4c for 10 per T 7 Ik 133,@14c { gl Cal @1siac Whr@h . 
" “rc oe ~ , c - % = eavy nia J 
cent grubby lines cannot be moved at over €llers generally ta icindne ioe Janu Mtecrs ....... @15%e 15%@15%ec @lie 
14c for good descriptions. Weights 50 ary stock but tanners consider 13%4c even Heavy Texas 
Hes, 2 y i ers a @1ie @ lie @16%e 

oe down — sold at 1334@14c top too strong a price except possibly where prt butt. 
and turther offerings are noted, but un- ’ : . : branded 

ioe s ’ average is quite light. About 6,000 De- brane a rs 
taken. Tanners views are top at 13'%c, it iy 1 o re @ ix @ lic G16 


cember Los Angeles packer steers sold at Heavy Colorado 





is said. Branded country hides are quiet ‘ : @l4e @l4e @lbe 
and quoted 10@10%c flat basis, while 13c or %c down and cows 11%c or steady ; @12% @12% @13%e 
/ y e . o : . . * s m12%e G 4c W134 
country packers are ranged at a@l3c for with other sales of similar hides. Cana- — jyranded cows... @12% @12%e @13%¢ 
sections and descriptions with the outside — dgjan packer hides are quiet for the mo- Heavy native ii aadieies mieiah 
considered somewhat high; bulls are “ al ils Nictee it Cio wei ie . ¢ . 
, . cent sales ‘ ee rate dg ‘ 
ranged at 9@9'%c for country merchandise ENE rece 8 ag COWR cca elas @13\%e @14ax als\e 
and country packers at 10%@I11c; glue COUNTRY HIDES.—Country hides in Native bulls..... @11%e . em @i2%C 
ed . : = —, bulls... a@ %e ‘a ac a ve 
hides around 9c. the East are slower to move as tanners = (uifskins ..... @22e 22 @28e (@26e 
: -cLy re : : : < @1ve @lo @20¢ 
CALFSKINS.—Quiet. Offerings more are not so keen to operate. It is no Kins a aa } = A @liwe aise 
‘paid but nn —— steady. longer possible to obtain 14%c for best Rive, branded... al4ige @l4%e Site 
-OCE st Sé ; city collectors co e : ° - ° Slunks, regular. ai. - : a -2t 
ocal first salted city He ectors comtny mid-west 25@45 lbs. hides and even 14%c © stunks, hairless.50 @60e 50 @60c 65 @T0e 
to endeavor to secure 2lc, a recently paid 


Light, Native, Butts, Colorado and Texas steers lc 
per lb. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week 
Poarg Jan. 16,26. Jan. 9, '26. 1925. 
Natives, all 


Stocks and Distribution of Hides and Skins _owiMiiscsoGtit = ane Ge 


level for current collections and meet with is a problematical figure. Offerings are 
return bids of 20c as buyers’ views. Local reported from good sections at l4c. Re- 

















Br. str. hds.... @12%c @12%c @12\%ec 
Calfskins .....- @18'%4n @184%n @2444e 
Stocks and distribution of hides and skins for the month of November, 1925, with kip ......006... @15%4n @15%e @i8e 
comparisons, ae on reports received from 4,392 manufacturers and dealers, are —. Ke 2 sey @1.00 @1.00 @1.15 
by cS, PSs 
reported by the U. S. Department of Commerce as follows: 4 on... ede @10c —-2—- @40e 
Stocks COUNTRY HIDES. ‘i . 
disposed of Week ending Week ending Cor. weel 
—Stocks on Hand or in Transit— - os Jan. 16, ’26. Jan. 9, '26. 19 
KIND. Nov., __ 1928 f ee Heavy steers....12 @12%c 12 @12\%c 13 @lic 
Peay pat eoneans Heavy cows...111, @1L%e 11, @il%e 12 @tse 
COMBE Mare RORE sic ascircs arsine ehanescam anves sacs 51,966 756,722 1,583,664 huss W%@12ec 11%4%@12e 138 @13%ec 
Timeatte—WaMet WARE. 6.5.6 5.65c00kocesesssvsesooss 2 ‘308, 522 2 2 680. 176 SOI tee 13144,@14c 13%4@14c @l5c 
Domestic—other than packer hides..............+++ 1,105,052 924,426 520,052 jsulis ........... 8%@ 9c 814@ 9c 9 @ 9\%c 
Foreign (not including foreign-tanned) hides....... ered = ie a Branded hides... @l0e @10c ee cP 
RR Ee ka pp eee er 102 27,168 « Calfskins ....... 15 @l6c 15 @16c 18 18\%c 
Cattle and kip, foreign-tanned hides and skins......... 9,141 “9, 116 veces K Kip sa ; - gr NReR 14 @l5c 14 @l5c 14 @l5e 
CE ME I oon ccc ccsccecceccsccessccetéeseusess 3,997,355 4,156,130 850,958 Light calf...... $1.00@1.10 $1.00@1.10 $1.25@1.30 
Horse, colt, ass, and mule: Deacons ....... $1.00@1.05 $1.00@1.05 $1.10@1.20 
ARSE SAM Aer perro rircrk rrr r ric 76,049 73,172 64,383 40,930 Slunks, regular..$0.90@1.00 $0.90@1.00 $1.00@1.15 
,  cskcevedreesaneadeedeetdets cxucew 46,696 52,740 44,102 2,504 Slunks, hairless.$0.30@0.40 $0.30@0.40 $0.30@0.40 
a whole... aad 139,993 pope Gn Horsehides ... - 50@5. ~~ am ss. Res. 4 
Shanks ......... ‘ eceee eae 548 73,350 18,022 21,65 Hogskins ...... 0.25@0. k Z 
G ki ki aaa eRe e 9,076,679 6,713,356 2,005,743 
Goat and > augue 646,520 393,630 40,448 ~ pe goo en 
Sheep and lamb skins............... are be aaa 6,780,952 7,111,902 0,019,064 aoe.es yee 18 "26 «Jan. 9, 26, «1925. 
Skivers and fleshers, “OI I A OGLE SOP sees 138,246 120,895 22,657 39,5 . . . 
Kangaroo and wallaby skins eee. 146,320 105,405 244,588 oc eee Large packers. .$2.25@3.00  $2.25@2.75  $4.00@4.25 
Deer and elk skins....... 248,246 1,0 a —— Small packers. - _— P~ ys ro Ty = $2. on 
pg ee aera P . 29,938 27,341 21,52 602 Pkrs. shearlgs. .$1.40@1.65 39 
Pig and pon ne DOMME Soc ce te ce eeanacewens 361,829 394,721 298,686 71,803 Dry pelts...... $0.28@0.29  $0.26@0.28 $0.37 yao. 40 
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ICE AND REFRIGERATION 


ICE NOTES. 


It is reported that the Commonwealth 
Utilities Company, St. Louis, Mo., has 
acquired the Liberty Ice Company, Baton 
Rouge, La. 

East Texas Public Service Company 
plans to build a 70-ton ice plant in Mar- 
shall, Tex., at a cost of around $50,000. 

Firm Lumber Company is building a 
$100,000 ice plant in Hattiesburg, Miss., 
with a daily capacity of 50 tons. 

Marshall Ice & Electric Company, 601 
Clark avenue, Marshall, Ark., plans to 
erect a new plant there. 

It is reported that the Federal Cold 
Storage Company, 1828 N. Broadway, St. 
Louis, Mo., has been sold to the City Ice 
& Fuel Co., 76 West Monroe street, Chi- 
cago. 

American Ice Company is contemplat- 


ing the erection of a new ice plant and 
office building in New Orleans, La. 

St. Tammany Ice & Manufacturing 
Company has been chartered in Coving- 
ton, La., with a capital of $100,000 by 
C. S. E. Babington and E. J. Frederick. 

Polar Wave Ice & Fuel Company, 3638 
Olive street, St. Louis, Mo., has let con- 
tract for alterations to its ice storage 
house at 7730 N. Broadway. 





Running the 
Refrigerating Plant 


Practical Points for the Packer and his 
Refrigerating Engineer. 
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Enclosed Type 
Refrigerating 
Machines 


1. Have 43 years experience 
built into them. 


2. Have 12 leading points of 
superiority. 


3. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost’ bulletins; 
your copy on request. 


TCE MACHINERY SUPERIOR SINCE 18O7 








Distributors in all Principal 
Cities 





II—Make Your Ammonia Work. 
By W. G. 8S. 

In the first part of this talk (See THE 
NATIONAL ProvisioNER, December 26, 1925) 
we traced the effect of a shortage of liquid 
ammonia in a refrigerating system. 

Assume now that we have just charged, 
and that our system has enough ammonia 
to keep at least a glass full under the 
heaviest loads—high back pressure. 

We note from the very start that we 
cannot keep our expansion valves open as 
wide as we had them. Our compressors 
develop a liquid knock, and the discharge 
is very cold. This is because our evapo- 
rator or expansion coil is receiving more 
liquid than the heat in the room will 
vaporize, hence we barely crack each valve. 

Running the Compressors Hard. 

When we were short of ammonia we 
had to open the expansion valves very 
wide. Some liquid went through, which 
accounts for the refrigeration produced, 
but the greater part was gas, particularly 
the upper floors or highest points. 

Your ammonia turn-over was quick, but 
you had to run compressors to do it. Bear 
this in mind, as I will have to refer to the 
quick turn-over again later. 

With the expansion valve only cracked 
our back pressure goes down. And, as 


high back pressure means economy, we 
will not drop lower than 10 pounds for the 
time being. This means shutting down 
one compressor, and keeping the others up 
to rated speed for economic reasons. 

Measuring Work Ammonia Is Doing. 

We now note the temperature of our 
compressor discharges. We are not satis- 
fied until they are running hot, because 
this is a measure of the amount of work 
our ammonia is doing in the coils, and a 
sign of economy in pumping heat. 

It denotes the quality of the gas. Qual- 
ity of gas shows us how much liquid is 
coming over with the gas to the com- 
pressor, and the higher the quality the 
higher will be the discharge temperature. 

You have heard it said that compressors 
run “wet” or “dry.” A compressor run- 
ning “wet” runs cold, for the reason that 
the gas is wet with liquid ammonia, while 
the compressor running “dry” runs hot, as 
it pumps only dry gas. 

Wasting Fuel Again. 

Why should a compressor run hot? 

We already know that when liquid am- 
monia absorbs heat (See article I) it 
changes its physical state, and in this case 
it absorbs the heat of compression. 

We are then permitting vaporization in 
the cylinder which should have taken place 
in the refrigerated room, when we could 
utilize the cooling eftect. 

We are wasting fuel again. The com- 
pressor is warm relative to the tempera- 
ture of the ammonia returning from the 
evaporator coils, and when this liquid 
enters the cylinder, part or all of it may 
flash into gas, filling the cylinder during 
the suction stroke. 

If this is kept up, your back pressure is 
likely to rise, because you are not sucking 
from the line all the gas you-would if the 
compressor was Ponstel dry. 

When Temperature Goes Up. 

Do not think that dry gas at 25 degrees 
below zero would give you a cold dis- 
charge against a 160-pound pressure. The 
heat of compression is so great that the 
temperature may rise to 250 degrees or 
even higher. 

Now, we do not like to think of operat- 
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Cold Storage Insulation 


All Kinds of Refrigerator Construction 
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PHILADELPHIA, PA. 








Novoid Corkboard Insulation 


Made of specially selected, clean, dry cork granules. Compressed and baked in double width 
molds, split and finished full standard 12”x36”—no “green centers’ possible. 
Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 














unclosed doorways. 
Size No. 1 oy) in. ne = 
. O. B. Chester 


hand. Whether door and frame are flush. 


1511 West Fourth St. 





STEVENSON’S 1922 


“Man Size” Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 


No. 2 (23% in.) $8.50 


State size of eds Whether right or left 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 





Cut shows right hand door 
closer, No, 1 size, 29% in. 
long. Its spring—No. 1 guage 
wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors, 
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Horizontal Compressors 
8 Tons Capacity and up 


Vertical Compressors 
1 to 18 Tons 


Complete Data Promptly Furnished 


806-826 Clinton St. 





Refrigerating and 
Ice Making Plants 


for the 


Meat Products Industry 





The Vilter Manufacturing Company 


EST. 1867 


Milwaukee, Wis. 

















CORK 
INSULATION 


There is a good reason why ex- 
Perienced engineers, architects, 


and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. 


United Cork Companies 


Plant at LYNDHURST, N. J. 
BRANCH OFFICES 
New York, N. Y. Pittsbur, 
Philadelphia, Pa, Chicago,” a 


Cincinnati, O, Boston, Mass. 
Cleveland, 0. Baltimore, Md. 
AGENTS 


Milwaukee, Wis. 





ing compressor discharges at temper- 
atures in excess of 250 degrees Fahrenheit. 
Some say it is not good for the ammonia; 
but we will not discuss these technicalities 
here. 

But in some cases we cannot help our- 
selves. If our load is very heavy, and our 
evaporator is returning anything like dry 
gas, the temperature is likely to soar 
around 350 degrees Fahrenheit. 

Temperatures from 200 to 250 degrees 
have been carried with.no appreciable loss 
in ammonia. In fact, less ammonia was 
charged in this plant than in other plants 
relative to the kills, while the ammonia 
receivers were always full. 


Think of It as a Heat Pump. 

For economy’s sake insist on running 
your compressor hot. Think of your 
compressor as a heat pump, and the am- 
monia as the carrier of this heat. 

The function of the ammonia is to 
absorb the heat in the rooms which you 
desire to refrigerate. The compressor re- 
moves the ammonia and pumps it to the 


condenser, where the heat is removed so 
that the ammonia may be reused. 

Che more heat you can make this am- 
monia gas carry, the less steam you will 
use for a given amount of work. Make 
your ammonia work at least 95 per cent 
and save fuel. 

[Next time we will discuss why a com- 
pressor can run cold with a shortage of 
ammonia in the system. ‘ 

You should know this, or you may mistake 
this condition for one of overfeeding ex- 
pansion valves with plenty of ammonia.] 


fo - 


HINTS ON THE COOLING PLANT. 
John W. Neff in Refrigeration 

Each part of the refrigerating -plant 
should be put in perfect working order 
during the winter so that the danger of a 
failure during the coming season will be 
reduced to a minimum. 

Where local conditions do not make 
it advisable to do otherwise, the work 
should be taken up in the following order: 
Compressors, condensers, ammonia, pip- 
ing, valves and pipe covering, direct ex- 
pansion and brine piping, ice-freezing 
tanks and equipment, raw-water equip- 
ment, water-cooling equipment and elec- 
trical equipment. 

Begin With Compressor. 

Since the compressor is probably the 
most important part of the compression 
system, it is quite obvious that each part 
subject to wear should be examined and 
put in first-class shape. Suction and dis- 
charge valves should be taken apart, ex- 
amined and ground to a perfect seat; 
tension on spring should be adjusted so 
as to quiet action, without wiredrawing. 

Some engineers recommend heat treat- 
ing the valves every two years to elim- 
inate the danger of crystallization. If 
valve cages do not fit perfectly in the 
cylinder head, they should be ground, to 
a pertect ht. 

The piston-rod packing should be re- 
moved; if metallic, care should be takcn 
not to damage the rings or get them inter- 
changed. Remove the piston and examine 
the cylinder walls; if they have a high 
polish and no grooves in them, there is 
no need for the cylinder to be "rebored. 

If shoulders have formed at the stroke 
ends, they should be ground or scraped 
down with the cylinder surface. If rings 
are quite loose in the grooves, they should 
be removed. If they make good contact 


January 16, 1926. 


all around when fitted at the point of 
largest cylinder diameter, have plenty of 
lap at the joint and are not less than 1-4 
inch thick at the point of small thickness, 
they need not be renewed 

Examine the Piston Rod. 


Should the piston rod be scored or 
badly worn, it should be trued up in a 
lathe and a larger packing used. It may 
be a to bush the stuffing box 
and gland, depending upon the amount 
rel” off rod. Make sure that there is 
plenty of room for adjustment of wear for 
the coming season. See that all oil grooves 
are open and amply deep. 

When the piston is out, it is well to line 
up the mainshaft with the center line of 
cylinder and the crosshead adjusted to 
bring its center in line with the cylinder 
centerline. Examine disk and crankpin 
to see if there are any signs of their being 
loose. If main stop and bypass valves 
have soft seats, be sure to examine them; 
if badly worn, have them renewed. 

If an automatic oiling system is used 
on the compressor, be sure to clean thor- 
oughly the entire system. 

Clean the condenser pipe of all scale, 
either by hand or mechanical means, fol- 
lowed by a test with ammonia at 250 Ib. 
pressure. Paint all surfaces not constant- 
ly flooded with water with red lead and 
boiled oil or any good rust-resisting paint. 
Paint the center of the coils with oil taken 
from the separator or filter, as a coat of 
paint will reduce the transfer of heat. 
Where valve steam packing has become 
hard, it pe be renewed. 

Leaks in Cooling Coils. 

Should there be any leaks in the cooling 
coils, pump out and repair them. Examine 
the hangers that support the coils, to 
make sure there is no danger of their 
giving way when the coils are heavily 
frosted 

While in the storage, it might be well 
to examine the roof trusses where thev 
join the brick wall, as failures have occur- 
red at that point. 

In case the brine is cooled with a shell- 
and-tube cooler, the tubes should be 
scraped clean by means of a flue scraper 
or wire flue brush or both, as all scale 
must be removed from the inside of the 
tubes. After scraping, wash with water 
under about 75 lb. pressure to remove any 
loose scale or sediment that may be left 
in the tubes. Examine the pipe and fitting 
connections and test with ammonia under 
75 lb. pressure. A removable screen should 
be placed in front of the cooler to pre- 
vent small pieces of wood from entering 
the tubes. 

Put the mechanical cquipment of the 
water-softening system in shape by clean- 
ing and making any needed repairs. Re- 
move the sand from the filters, wash or 
renew it; remove strainers and see that 
all openings are free of sand or other 
foreign matter. While cleaning the 
sedimentation tank, examine the downtake 
to see that the chemically treated water 
is not short-circuiting due to openings in 
the downtake. 

Inspect the Cooling Tower. 

Make a thorough examination of the 
cooling tower for rotten or decaying tim- 
bers. In the spring of the year, after 
freezing weather has passed, the tower 
should again be inspected to see that 
falling ice has not broken holes in one 
or more of the decks. If a spray system 
is used, see that all nozzles have full 
opening and are not clogged with small 
pieces of wood or gravel. 

Inspect all compensators, controllers, 
oil switches and automatic starting de- 
vices. All contacts should be kept clean 
and, if badly burned, should be renewed. 
The oil in oil switches should be renewed 
each season. Keep the interior as well 
as the exterior of the motors clean by 
blowing out with low-pressure air. Bear- 
ing linings should be inspected and, if 
badly worn, renewed, as there is danger 
of the rotor rubbing on the stator. 
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COLOMBIA MEAT PLANT. 
(Continued from page 21.) 


running the full length of 150 feet is the 
bagging room and loading vestibule. From 
the loading vestibule the meat is trans- 
ported by railroad car to ship’s side on 
the wharf, a distance of one-half mile. 
The first floor or basement provides 
ample room for hide storage and tierced 
This floor is uninsulated. 
The frozen beef storage capacity of the 


storage. 


second and third floors is 7,400 head, 
necessitating a shipment every 22 working 
days when killing cattle at the rate of 330 
head per day. 

Quality of the Beef. 

The quality of the meat is at present of 
a chilling quality to a considerable pro- 
portion, but will improve by the up-breed- 
ing now in progress. For the present it 
will be best to produce frozen meat. The 
cattle run about 1,000 pounds on the hoof 
and dress out 55 per cent. 

The plant is served by a wharf 1,940 
feet long, the outer 500 feet accommodat- 
ing vessels of 26 feet draft. 

Problems of Construction. 

Due to the location of the institution 
the problem of construction presented 
serious difficulty. No local contractors 
were available to handle a project of this 
size. It was therefore necessary to build 
by administration. 

The design was executed by T. Howard 
Barnes of New York, an engineer with 
20 years of tropical experience, and the 
immediate 
direction. The services of Lionel M. 
Levine were retained as consulting pack- 
inghouse engineer. 

The complete plant, including 
main plant buildings, employees and staff 
houses, water system, sewerage system, 
land, etc., cost $2,700,000. This figure in- 
cludes all overhead expense during con- 
struction, also all engineering fees and 


work carried out under his 


wharf, 


home office expenses. 
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The company is owned jointly in New 
York City and in Colombia. Fifty per 
cent of the comparfy’s stock is held by 
the International Products Company, 120 
Broadway, New York, of which E. D. 
Levy is president. The remaining 50 per 
cent is owned by Colombian associates, of 
whom Don Fernando Velez is principal 
stockholder and the president of the com- 
pany. His office is located in Cartagena, 
Colombia, some 70 miles from the plant 

The general manager of the company is 
G. M. Stainforth, who also holds power 
of attorney for the New York company. 
‘The balance of the board of directors con 
sists of influential native Colombians. 
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ST. PAUL CATTLE RUNS HEAVY. 

The 38th annual live stock report of the 
St. Paul Union Stock Yards Company for 
1925 gives receipts and shipments by the 
different railroads and stock driven in, 
together with total receipts by years of 
the different classes of livestock since the 
establishment of the yards. 

Cattle receipts during the year at 994,905 
were the largest since 1919; calves at 641,- 
281 the record in the history of the yards, 
exceeding the runs of the next highest 
year by more than 100,000; hogs at 3,636,- 
934 were 120,000 below those of 1924, but 
with the exception of that year were the 
highest in the history of the yards; and 
sheep receipts at 545,296 were the high 
est since 1921. 

The average weight of cattle at 877 Ibs. 
was the heaviest since 1906, while that of 
calves at 125 was the lightest of record. 
Hogs at 214 Ibs. has been exceeded thir- 
teen times since the establishment of the 
yards, but was 6 lbs. heavier than the 
average of those received in 1924. 

A general survey of the livestock in- 
dustry of the Northwest and its future 
prospects on January 1, 1926, is appended. 

\ttention 1s called to the increase of 26 
per cent in the cattle marketed in 1925 
over the previous year, this being attribu 


ABATTOIR OF THE COLOMBIA PRODUCTS CoO. 
This modern abattoir is constructed with plenty of ventilation, which is so necessary in 


packing plants in tropical countries. 
working conditions. 


It is well screened and provides the coolest possible 
Notice the inclined concrete driveway in the rear, up which livestock 


is driven to the killing floors on the fourth floor of the building. 
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ted to recent expansion in the dairy busi- 
ness rather than unusual growth in the 
breeding and feeding of beef cattle. 

The 1925 hog receipts deciined only 3 
per cent in spite of the fact that “best 
authorities estimated that 1925 production 
in our territory was cut down 15 or 18 
per cent.” 

It is pointed out that in addition to the 
livestock purchases of the five South St. 
Paul 
pack¢ 
of 11 
cour } \ 

St. Paul maz 
2, 
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MANY CATTLE AT MILWAUKEE. 

The largest cattle and calf receipts in 
the history of the yards, and the smallest 
hog receipts since 1917 are shown in the 
twentieth annual report of the Milwaukee 
Stock Yards Company for the year 1925. 

Cattle receipts totalled 126,595, being 
approximately 20,000 higher than those of 
1924. Calves at 461,248 exceeded the pre- 
vious year by about 35,000. Sheep re- 
ceipts were the highest since 1921, total- 
ling 44,878. 

Hog receipts at 
65,000 below those of the previous year 
and 70,000 below 1923, the record year. 
They were the second lowest in the his- 


$58,545 were nearly 


tory of the yards. 

The average weight of hogs at 217 Ibs. 
was 10 Ibs. heavier than that ot 1924 and 
was excecded only five times in the his- 
tory of the yards. 

Monthly and yearly receipts of all kinds 
of livestock by railroads are tabulated, as 
well as the receipts of stock driven in to 
the yards. 

> 
ARMOUR BRANCH HOUSE MEET. 

Superintendents of branch house terri- 
tories of Armour and Company through- 
out the country, together with several of 
their assistants, attended a meeting this 
week at the Chicago general office. The 
meeting was held under the chairmanship 
of J. W. Casey, branch house superinten- 
dent. 

The sessions began Wednesday, Jan- 
uary 13, and continued through Saturday, 
January 16. 

Twenty-five superintendents and five as- 
sistant superintendents were in attend- 
ance, together with the heads of the 
depart- 


principal production and sales 


ments of Armour and Company 
go 
MECHANICAL IN EAST. 

The trade was informed this week that 
the Mechanical Manufacturing Company 
has opened an Eastern office in the Hud 
son Terminal Bldg., 30 Church street, New 
York City. 

J. A. Keating, who has for several years 





been in charge of the order department at 
the Chicago office, has been placed in 
charge of the Eastern office. J. E. Cas- 
tino, who has represented the company in 
the East for some time, will be directly 
connected with the new office 

aS 


What pork cuts are cured in dry salt 
and how is it done? What is the length 
of time in cure? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 
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Chicago Section 


H. H. Stedman, superintendent of the 
Toronto plant of the Swift Canadian Co., 
was in Chicago this week. 

Fred Schenk, president of the Columbus 
Packing Co., Columbus, Ohio, was in Chi- 
cago the latter part of the week. 

W. F. Price, general manager of the 
‘JIL Dacniug Co., Omaha, Nebr., was in 
the city on business this week. 


Frank Kohrs, secretary and treasurer of 
the Kohrs Packing Co., Davenport, Ia., 
was a Chicago visitor this week. 

Myron McMillan, secretary and treas- 
urer of the J. T. McMillan Co., St. Paul, 
Minn., was in Chicago late last week. 

». G. James, well-known packinghouse 
broker, returned to Chicago this week 
after a business trip through the East. 

J. P. Murphy, vice-president of the 
Blayney-Murphy Company, Denver, Colo., 
called on his Chicago friends this week. 


Charles S. Hughes, president of the 
Hughes-Curry Packing Company, Ander- 
son, Ind., made a trip to Chicago this 
week. 


J. S. Hoffman, vresident of the J. S. 
Hoffman Co., Chicago, is in the East this 
week visiting the company’s New York 
offices. 

Charles H. Knight, vice-president of the 
Louisville Provision Co., Louisville, Ky., 
was a visitor in town the early part of 
the week. 

F. W. Dold, chairman of the board of 
directors of the Jacob Dold Packing Co., 


Buffalo, N. Y., was in Chicago this week 
on business. 

A. Pearson, superintendent of the Ed- 
monton plant of the Swift Canadian Co., 
was in the city this week for a visit with 
company headquarters. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


IT IS EASY TO FAIL— 


—li you have 
work. 


no affinity for hard 


you are indifferent to the feel- 
ings of others. 


—If you think you must tear some- 
one else down to build yourself 
up. 

—If you trust no man. 


—If you have never learned to fol- 
low instructions. 


—If you have no fine respect for 
accuracy. 


—If you do not 


appreciate the 
values of trifles. 




















Armour and Company’s 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 29,683 caitle, 8,025 calves, 87,991 
hogs and 64,372 sheep. 

Frank W. Lowe, 


superintendent of 
Boston territory, 





D. |, Davis and Associates 


624 South Michigan Avenue 
CHICAGO, ILL. 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 

Overhead Track Work. 


aM cae” Delreit, Mich. ** Ser 


Packing House Products 
Oldest Brokers in Our Line 


“The.- 


Tallow 


e Tankage 
Grease Bones 
Provisions Cracklings 
Hog Hair 


Oils (ot @ 


Carcass Beef—P. 8S, Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 
efliciency. 


206-7 Falls Bldg., 


was in Chicago this week attending the 
superintendents’ aaa 


J. H. Brittain, superintendent, and J. W. 
Mathewson, head of the transportation 
department, of the Swift Canadian plant 
at Winnipeg, Canada, were Chicago visi- 
tors during the weer. 


Prices realized on 5 Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, January 9, on 
shipments sold out, ranged from 8.00 
cents to 20.00 cents per pound and aver- 
aged 14.21 cents per pound. 

Walter C. Davis, marketing specialist 
of the U. S. Bureau of Agricultural Econ- 
omics, Washington, D. C., was a Chicago 
visitor early this week. "He stopped off 
on his way to Denver where he was to 
attend the National Western Stock Show. 


Provision shipments from Chicago for 
the week ending Jan. 9, 1926, with com- 
parisons, are reported as follows: 

Last week. Prev. week. 
Cured meats, Ibs... .17,967,000 +t) ay 


Fresh meats, lbs. 50,066,000 
SD, Fins coe ye wes ,086,000 





HOG DEHAIRER’S FAST WORK. 

Roberts & Oake began killing in their 
modern new hog house at the Chicago 
plant on January 4. This department is 
one of the most up-to-date in every par- 
ticular. 

The new “Boss” Jumbo type dehairer 
installed by The Cincinnati Butchers’ 
Supply Company is performing beyond 
the expectations of the most optimistic. 
Twenty-five extra heavy stags were put 
through at 11 a. m, and the regular kill 
was started at 12:30 noon. Fifteen hun- 
dred hogs were killed between 12:30 noon 
and 4:30 p. m. 

Charles J. Roberts congratulated John 
J. Dupps, Jr., on the achievement in th« 
perfecting of this dehairer by the com 
pany. The best evidence of appreciation 
and satisfaction was in the form of a 
check in full for the machine 

Tuesday morning’s killing was resumed 
and a steady 450 hogs per hour rate 
maintained. This being a _ single unit, 
twenty-one foot machine, makes _ th 
“Boss” twin Jumbo capacity 900 to 1,000 
hogs per hour, the largest capacity ma 
chine available 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 


Provisions, Oils, Greases and Tallows 
Offerings Solicited 





Stadler, Levine & Cravin 


Architectural & Mechanical Engineers 
Packing Plants—Refrigeration 
Plans and Supervision 


29 Broadway NEW YORK 








LEON DASHEW 


Counselor At Law 
230 Fifth Ave., New York 








H. ©. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, 
Manufacturing Plants, Power Install- 
ations, Investigations 








Manhattan Building, Chicago, II. 





ABATTOIR PACKING AND COLD STORAGE PLANTS 


MEMPHIS, TENN. 1184 Marquette Bldg. CHICAGO 
Fred J. Ander: Chas. H. Bei 
PACKERS ARCHITECTURAL & ENGINEERING CO. ANDERS & REIMERS 
WILLIAM H. KNEHANS, Chief Engineer ARCHITECTS 
ENGINEERS 


Cable Address, Pacarco 


314 Erie Bldg. 
Cleveland, O. 


Packing House 
Specialists 
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Good Business 


A Corner Conducted by John W. Hall 




















Humility vs. Pride. 

Our ancestors were taught that a man 
should be humble, that “pride precedes a 
flop,” that one should always bear in 
mind the idea, “I’m not so good,” etc. 

We in turn are taught to revere our 
forbears, and to be ever grateful to them 
for what they left to us in the way of 
traditions, blazed trails and ideals. 

But the world moves, life is progress, 
and it’s all wrong to assume that those 
who have gone before were omnipotently 
wise. Everything earthly is subject to 
change, and we would surely be evidenc- 
ing lack of intellect were we to accept 
the edicts of the past without question. 

Humility —in some proportion —un- 
doubtedly has its place, but it would be 
inefficient as a complete mental attitude in 
our world of today. It would never sell 
ships, shoes, radio sets or packing house 
products. It would have been a “flat 
tire’ to the men who wrote the Declara- 
tion of Independence, or to those who 
forced King John to sign Magna Charta. 

It is Pride —not Humility —that con- 
ceives airships and lofty cathedral spires, 
that paints, writes and molds master- 
pieces, that inspires love. 

Pride of race, pride of country, pride 
of family, pride of self—what would we be 
without these? 

Pride may go before a fal’-—-but Humil 
itv is the fall itself. We associate the 
former with “up” and the la‘ier with 


“down.” Personally, we'd rather be 
unong the “ups.” 
And so would your c!d man!—E. | 
PH 
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CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
endit } arv 7, 1926, with comparisons: 
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DEATH OF HENRY W. KRUGER. 

Henry W. Kruger, superintendent of 
Libby, McNeill & Libby, died recently at 
his home, 7210 Crandon avenue, Chicago. 
He was 56 years of age. 

Mr. Kruger started to work in the 
Union Stock Yards in Chicago in 1886 at 
the age of 16. In 1900 he went with Libby, 





THE LATE HENRY W. KRUGER. 


McNeill & Libby, and in 1907 he was 
made plant superintendent. 

He is survived by a widow, four sons 
and one daughter, his mother, and a sis- 
ter, Mrs. M. D. Harding. 

Mr. Kruger had a_ host of friends 
throughout the trade who knew him as an 
able executive and skilled packinghouse 


man, and who sincerely mourn — his 
passing 
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CLEMEN WITH ARMOUR. 
Rudolf A. Clemen has been appointed 
assistant director of Armour’s Livestock 
Bureau to fill the vacancy created by th¢ 
resignation of Dr. T. U. H. Ellinger 
Mr. Clemen is well known in the field of 


economics, and his treatise on “The 


’ 
\merican Live Stock and Meat Industry,” 
published by the Ronald Press, is. ré 
rded by many as the most compré her 
ve book on the economic history of the 
it packing industry. 
Mr. Clemen took his under-graduat 
] Ps ] + } 7 ] 
vork in college at Dalhe ©4931 ersity 
Halitas Nova Scotia, nd later receiv 
H of M.A. at the same institu 
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CHICAGO LIVESTOCK. 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 
Mom., Jat. €..0 606000 21,898 5,699 59,913 23,339 
Tues., Jan. 5 249 4,819 43,130 10,181 
Wed., Jan. 6.. ,916 2,372 18,963 14,106 
























Thurs., Jan, 7 13,687 4,795 18,046 
1 ae a Eee 4,014 849 23,918 
SOR; POM. Oe cecceces 198 297 2,819 
Total last week..... 65,962 18,831 22,409 
Previous week ...... 49,972 10,555 78,212 
WORE BOO 6 scasceescs 77,813 18,721 65,080 
F PORES BGO. 6 occ cecss 68,954 16,501 105,22) 
SHIPMENTS. 

ae a ar 5,124 20,558 5,302 
3 ae ee 4,186 12,726 5,391 
es EN Dike ccnne 4,627 8,189 6,485 
Sure, JOR: Fo... 8,888 6,485 
Fri., Jan. 8.... 7,598 
Sat., Jan. 1,115 
Total last week.....20,059 

Previous year ...... 16,576 

Year ago 24,583 








2 years ago.........23,833 


Receipts at Chicago Stock Yards thus far this year 
to January 9, with comparative totals: 


1925. 1924. 
ME Newewees<eau-s siulacg Cee sd sumlande 96,211 124,175 
a REAR ee eee er cone aaa 29,484 
MR Cs Oxi danve sien cov estaetacudnads 315,117 522,819 
LL falhe pavd6<o 046 aw Vix wesieeee 127,823 115,846 


Combined weekly hog receipts at eleven markets 
for week ending January 9, with comparisons: 


Week. Year to date. 


Week ending January 9...... 804,000 885,000 
Previous week ... pens , re 
ET stviccectensecowweceneetic 1,143,000 1,512,000 





Combined receipts at seven markets for the week 
ending January 9, with comparisons: 


*Cattle. Hogs. Sheep. 


Week ending Jan. ¢ 673.000 212,000 
Previous week i, 556,000 184,000 
1925 960,000 187,000 
1924 811,000 235,000 





1923 796,000 217,000 


Combined receipts at seven points for 1925 to Janu- 
ary 9, 1926, with comparisons: 


*Cattle. Hogs. Sheep. 


1. SA ar ooee+221,000 733,000 231,000 
SA ee se eeececceechs,000 1,247,000 225,000 
ko. See cc eeeces 349,000 1,311,000 384,000 


*Calves at Omaha, St. Louis end St. Joseph counted 
as cattle. 


Chicago Stock Yards receipts average weight and 
top and average prices for hogs, with comparisons: 











Average 

Number weight -——— Prices 
received. lbs Top. Average. 
*This week .. . 211,300 $12.65 $11.70 
Previous week 190,626 12.35 11.40 
1925, ; 387,000 11.10 10.20 
5 7.65 7.15 
8.85 8.45 
8.75 7.80 
9.85 9.25 
Av, 1921-1925 =s) ! 229 $ 2.25 $ 8.55 
*Receipi pnd avera weights for week ending 

January % 102 unoffiers 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


‘attle. Hogs. Sheep. Lambs 
Jan. 9 $ 9.50 $11.70 $ 8.40 $15.75 
2.40 11.40 8.35 16.00 
9.20 10.20 


ano 


“141% 
~ 


7.15 
9.85 8.45 
7.80 6.15 
) 





Following is F the net supply of eattle, hogs 
for packers at the Chicago Stock Yards: 





Sheep 
100 147,200 61,200 
P \ ut 122,173 H1L,619 
yo4 { 4 “yy 19 960 
123 NO RSI 68.319 


0,800 
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Chi P ee M k ’ CHICAGO HOG PURCHASES. 
icago rovision arke Purchases of hogs by Chicago packers 
ior the week ending Thursday, January 14 . 
T ul 7 > ye . 

Reported by THE NATIONAL PROVISIONER DAILY MARKET Rc eee Ce ae 
<0, 1 comparisons, vere is TOHOWS: 
SERVICE Week Cor. 
ending Prey. week, 
Jan. 14 veek 1925 
CASH PRICES. FUTURE PRICES. Adandlh “ Xion le. 782 09 90 

>. , —? ae ay Official Board of Trade Range of Prices, Anglo-Amer. Proy, Co... 

Based on Actual Carlot Trading, Thursday, Swift & Co...... 
January 14, 1926 SATURDAY JANUARY 9. 1926 x: H. ane Co. 
wins orris & Co....... “ 
Green Meats. Open. Hiel Low. Close. Wilson & Co....... 

tecular Hams— LARD— Boyd-Lunham Co........ 

Regular Ham: - 2 Western Pkg. & Proy. C 

8-10 Ibs. ave Jan. 14.90 14.9214 14.85 14.85 Roberts & Oake....... 

10-12 Ibs. avg May «. . 15.10 15.10 15.00 15.00 Miller & Hart........ St 
12-14 Ibs. ave July 15.15 15.20 15.10 15.10 Independent Packing Co. s 
14-16 Ibs. avg — = nee Brennan Packing Co.. S 
i a ghoal J CLEAR BELLIES— \cax Packine it) Ste 
18-20 Ibs. avg........ ee . @21 Jan. yet 16.25 ee i atta —— Stee 

Skinned Hams— May .. 16.70 16.70 16.60 16.60 TWO cxncen's ooo 350 «k20, 508 93,919 167,804 Co . 

14-16 lbs. avg... @23 SHORT RIBS— — Cow 
16-18 lbs. avg. ee rere yr . fa Ps ok sec ahe Caw oes 15.50 Coy 
18-20 Ibs. avg.. May . 15.80 5.92% 3.7 5.921, Stee 

2 Ibs. ave. - ’ wens — se CHICAGO RETAIL FRESH Ste. 

Ibs. avg. Cow 

26 Ibs. avg.. b MONDAY, JANUARY 11, 1926. MEATS. Cow 

30 Ibs. avg.. % = . @16% Cow 
Picnics— Open. High. Low. Close. Beef. Shes 
4- 6 Ibs. at @151 LARD— No. 1. No. 2, No. 3 Stee 
8. avE. . . . os @M1ole = = - . said Stee 

6- 8 Ibs. avg. ; : 1414 Jan, . 14.85 14.90 14.90 Rib roast, heavy end......... 35 Stee 

8-10 Ibs. aveg.. sale elke ; ‘ a13\% Mar. .......14.85 14.9715 14.9714b Rib roast, light end.......... 45 Cow 
10-12 Ibs. avg.. : ae 53 @13\% May . -14.95-90 15.124, A 15.12% Chuck roast ........ Se NS 26 Cow 

2-14 Ibs. avg.. See e @13 July .......15.05-00 15.20 15.00 15.20b Steaks, round ..... isvenuwae 50 Stee 

1 — Steaks, sirloi rs eee Me 
Reliles—(Square cut and seedices) CLEAR BELLIES— So aaaees 65 = 

6- 8 Ibs. avg.... oe : ; @27\, Jan, ery ree ae 16,25n Btenks, Rank ...ccscccersccve 28 Bris 

8-10 Ibs. avg..... ; oye @26 May . .16.45 16.45 16.45 16.45b BOGE Stew, CHUCK sccsvcrcesuss 20 Stee 
10-12 Ibs. avg.. pees ye hie coos @23'% - Corned briskets, boneless...... 24 Cow 
12-14 Ibs. avg.... ‘wiehbe eens “ss @ 2014 SHORT RIBS— Cormed plates ......-sccceceoe 16 For 
14-16 lbs. avg..... cane ee oe 2 @19'5 Jan. he . : eats e 15.50n Corned rumps, boneless........ 25 Hin 

May . .15.80 15.95 15.80 15.95 Rol 

i Stri 

Pickled Meats. Lamb. Str 

Regular Hams— TUESDAY, JANUARY 12, 15 Good Com. ti 

8-10 lbs. avg.. ~ Hindquarters .. ......secsceee 45 2 ae 
10-12 Ibs. avg... Open. High. Low. Close. Pee cancun teenanecee 50 28 Sirl 
12-14 Ibs. avg... Sak Poke rere LARD— EN Se cG ha uo cnarea steaks 121% 10 Sirl 
re err pase ; @22\, Jan. 14.9214 15.12lax Chops, shoulder .........see0. 24 10 Be e 
16-18 Ibs. avg....... pews same ...21 @21% Mar. 15.10 - 15.30 Chops, rib and loin.........+. 60 oe te 
18-20 Ibs. avg.......... - ‘se oooe2h .@QZi%, May 15.25 15.40b a 

] 5.22 5.40 a 
Boiling Hams—(house run) July ; 15.40 15.55 Mutton. She 
16-18 Ibs. avg........ poses i. @21%, CLEAR BELLIES— ° Hai 
2 Z Legs 
OOS eS — @21%, rom pats EB veeeececsecesseccees eee <0 . 
20-22 lbs. avg......... eae are 216 See Oe eee “ee gh 16.250 Stew ie thas gin 
«i? May . 16.75 IGBST IG 16.75 16.87 4ax Shoulders ae 
Skinned Hams— SHORT RIBS— Chops, 30 aa oe 

14-16 lbs. avg ee a me 

> Os. ssees ans 15.621 lor 

16-18 lbs. avg...... . ‘wa sesunnes @22 q . »« pst] 

20-22 ibs. avg....... esincaaan @18 Loins, whole, 8@l0 avg...... Ire 
A eee . ranwxee 7 Loins y 2 avg.. .. “ee 
24-26 ibs. oe. a ee ee Sisy, WEDNESDAY, JANUARY 18, 1926. aon aan eit 5 he soe Bn 
NEE. wong d oaedweseesesc ; @16 : Loins, whole, 14 and over.............. 23 @ 24 “3 

Open. High. Low. Close. SEMA Rakes cava aesawee sawn esos cee a' a 
Picnics— LARD— Shoulders 

Oe) See +: @i5y, Jan. Butts 

7) |” a” SG RA lee a ese be Mar Spareribs 

NENT WET. «noon vcsce cs i, May SERED sb 0'000b0 0.000600 e000.s oe 
10-12 Ibs. ave.......... 2 ge ariel gs A July Feat tard, unrendered ...cccccrvccccess 
ES-ES BUS. BYE... .occccccesccccceses @12% CLEAR BELLIES— 

Bellies—(square cut and seedless) Jan. hos neat 16.3714n Veal. 

G- 8 WS. AVE........ eee eee @26'4 May .......16.90 16.95 16.90 16.95 — NN sin ceiendanseesed weds vecks .25 @35 

8-10 Ibs. avg.. pasestics 200 @25 . ‘ . Forequarters ee 22 
OES eee eee @21 SHORT RIBS— cao” ek bawkaie st a ; @35 Ir 
ee eeu ccehee @19 Jan 15.6214 EIEN a ey Pee eee er ee @18 Sv 
ti Moc. sh ke Ake Shh bebe eeeeose ek @18 May . 16.30 16.4214 16.30 16.8214 Shoulders os Ca 

PE calankabveaseavaun eae @5 

Dry Salt Meats. ete q ee ee eee ere @40 

: THURSDAY, JANUARY 14, 1926. ( 

Ixtra short clears, 35/45 + ‘I 
Extra short ribs 15 Open. High. Low. Close. Butchers’ Offal. M 
Regular plates, 6-S8....... LARD— Suet @6 C) 
Clear plates, 4-6 mn cant Fr balahdlnedee delete naan Sens g§ MM 
Jowl butts Mar. sones, per 100 Ibs. @50 x 
Fat Backs— me win, skins sin he a9 My 

auly RIPS wevceecveces ee a) 

8-10 Ibs @11"% : PE EG Cine tes pNewkeneernaeseedna @12 I 
10-12. Ibs. 124 CLEAR BELLIES 
14.16 ites on Jan, te 16.62'4n 
16-18 Ibs. eux May ATS WAT = «17.0714 17.10 . 
18-20 Ibs. @i SHORT 3 
20-25 Ibs. @15% 5. RII ae CURING MATERIALS. \ 

di \.871gn 
Clear Bellies May 16.45 16.50 16.45 16.50 ee, ; app Sacks. L, 

14-16 ibe, ave @1zN Nitrite of Soda, 1. c. 1. Chicago.... 10% i 
16-18 Ibs. ave 17's Double refined saltpetre, gran., 1. c. 1 6% 6% ; 
4 = _ va Senet teen ease sees eaeaes @ +4 ; FRIDAY, JANUARY 15, 1926 NE Soandeduhiskas a sdsagawe tn | 1% \ 
253 “ ines ie an Hieh ' ; Double refined nitrate of soda, f. 0. | M 

LARD i ? Close N. Y. & 8. &., carloads....... .. 8% 3% Ss 
ies Less than carloads, granulated.... 4% 4 - 
wal > a} 2 
ce : 24 2 CPUIRIE sckedsnas Trevicyrr rrr 14 ) 
May " Kegs, 100@130 lbs., le more. 1 
July , P Boric acid, in carloads, powdered, in bbls. 9 81 1 
RIBS Crystal to powdered, in bbls., in 5-ton I 
2 ; 7 ae eS ee eer 5 BA 9% I 
May 16.60 16.60 16.10 1610 In bbis, in less than 6-ton lots.. hs Wey § 
Sali dl A Borax, carloads, powdered, in bbls 5) 4% q 
PURE VINEGARS CLEAR BELLIES nap ag toga ogra 
Jan ye : 3.621 I 
May 17.15 17.1714 17.15 Salt— 1 
July Granulated, car lots, per ton, f.o.b. Chicago, 1 
DU ne 0'0'05:5:06.040.005 0605005606 00008600 n00% $ 7.40 I 
A. P. CALLAHAN & COMPANY Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 
H GC. S tock, car lots, per ton, f.o.b. Chicago...... 7.80 r 
7 SOUTH LA SALLE STREET . . Sugar— : 
4 ° ° Raw sugar, 96 basis @4.15 
eAGO tL Packing House White Paint ee rae ani aa 
. Syrup, testing ls s 1 
Harry G. Sargent Paint Co. ana davert : $114 
] 
Standard granulated f refiners (2 5.80 
502 Mass. Ave.. INDIANAPOLIS, IND. | *\°"""' aaa as | 
ntatior cranulatec T.0.b New ) 3 
ss (2 e . sas @5.00 
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OLEOMARGARINE. 
P Highest grade natural color animal fat mar- 
ro aan 1 lb. cartons, rolls or pie 
f.o nicago ..... ceeceescesece @26 
WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. White animal fat margarine ‘in =a ib. ‘car- 
Fancy pork sausage, in 1-lb. carton....... @29 _tons, rolls or prints, f. 0. b. Chicago. . @22% 
Carcass Beef. Country style sausage, fresh in link...... @21 Nut margarine, 1 1b, cartons, f. 0. b. Chicago @22 
3 Country style sausage, fresh in bulk...... @19 (80 and 60 1b. solid packed tubs, 
Week ending Cons wreaks Country style sausage, smoked...... nae 2 Saaeeet Gl wee _ie per lb, less.) 
Jan. 16, 920. MARGG BEUGKEC, LECB. os. c csi csiasccevesess @i6 astry oleomargarine, 60-Ib. tubs, f.o.b. Chi 
Prime native steers......... 18 @20 19 @21%4 Frankfurts in pork casings......... Raton « @18 CREO seve vadsacnreveceseevecwseccsreseeees au 
Good native steers i 18 @18% Frankfurts in sheep casings............ wade 20 
Medium steers ........ 1s 5 14 @16— Bologna’ in beef bungs, choice. eee en “DRY SALT MEATS. 
ae ne ae eee 13 ; 3 @1s8 Bologna in beef middles, choice..... Ree @l7 Ixtra short clears..... @i4 
WE Sc Ao an Wiaaros eaccanien § 7 @l Bologna in cloth, paraffined, choice....... @l¢4 Extra short ribs...... 4 @144y 
Hi ud quarters, choice....... fa 26 @ 27 Liver sausage in hog bungs.............. @238 Short clear middles, G0-lb. avg.......... N @16 ~ 
re quarters, choice....... ais @15 a ——- In BESL TOWNES... ....ccceeses @l14 Clear bellies, 14@16 Ibs 16% 
I ore ic od na ears anodes via wae sre @i7 Clear bellies, 18@20 lbs. @16! 
Beef Cuts. New England luncheon specialty. .. tae @26 Clear bellies, 25@30 Ibs........ 2. @16- 
ae renee ee @38 @32 Liberty luncheon specialty. @19 Co Seer reer @16% 
Bt t ; _ - ; ay Lesseeeeers oop @30 Minees luncheon specialty. @18 Fag oe Se eee . @16 
Steer Loins, No. 2. ..+.e+e+ aut 30 iongue sausage . POE OME, SOMME Mec. 6ccsecceescucouctes 12% 
aad oo —— ass “0 by Blood sausage ..... .. 68 Bat DAGKS,) DIDI TOE... oo... cncvsincesieess 
ee ee oe be ee bi Pes @24 bina BAUER ZS wo ccccccscccscccccccccceces a6 ~aeh ng 14@ Ds wétoran.opeksberendas 
; Steer Loins Buds, No. 3" ne 26 G24 —§«- SOUBE reer eererereccrccescversere eececcces 7 Butts plates......... i q 11% 
bs » Seige a a aes @19 12 @20 DRY SAUSAGE. > BD ccccccecesrccccccsecetccccceseessseene @ 
Cow Short Loins............ @20 230 “ , 
ow yon Ends thi Panaun's a 16 Gis Cervelat, choice, in hog bungs............. @51 WHOLESALE SMOKED MEATS. 
Steer Ribs, No. 1.........- @2s @23 Cervelat, new condition, in hog bungs..... @20 Regular hams, fancy, 14@16 lbs @29 
Stecr Ribs, No. @26 @22 Cervelat, new condition, in beef middles... Skinned hams, fancy, 16 @30% 
Cow Ribs, No. ‘ @ _ br ‘Thuringer COME is cerstecesscscasweescas For sean a og hams, 12@16 Ibs........28 @28%4 
Cow Bibs, No. 2....... gis Qis Holsteins a hc haan eae oper Min aa Sas 
Steer Rounds, No. @15% os. B. C. Salami, choice Standard bacon, 10@12 Ibs @2814 
at ke a Gis’ — f'. Salant, ‘new condition." seams Gane sae tae G20, 
Steer Chucks, No. @13 @li Frisses, choice, in hog middles Cooked hams, choice, a. ‘ = 
Cow Rounds ...... @lz @ii a noa style Salami .......... steers off, smoked........ Pree ae CRE RR @39 
4 Cow ORUCKS 2.6 scsccescnes @10% @ 8 epperoni ........... sot eseee cee eecees : Cocke d hams, choice, skinned, ‘ 
0) Steer Plates ....... @131%4 @10 a NEW CONItION......ceeeeeeoees @39 
12 di lates... . 9%@13 — oi. CAMIOOUE ..cincaccsscessasooccesrecsscncss , QOD ~ ‘Ggelted Hatin. chélde. akiniass saecton at as 
5 aye oral ears 1 ADO eo 2 Italian style NaAMs......ccccccccccsccccres Cooked eee, SN @41 § 
is : 1... 20 @lo Ptmesinnt ieee ST SUNSETS SES) aw . Re tsint CERES R AES SHOR CREA SS RAS Sehyse's G ; 
oy Briskets, m2. G16 Qi: VENGAS GUPIO. ROMS si crcicaceceeccecnue Cooked picnics, skin on: surplus fat off... @27 ; 
- Steer 3 e oo | ee “ 2 y ce nics sk hd: s 3 f r : 
8 Cow Navel Ends......... od @ 8% @ 5% SAUSAGE IN OIL. Cooked a eageae ss surplus fat off.... @28 i 
“4 Fore Shanks ............000: @ 6% @ 5\, Bologna ae sausage in beef rounds— ’ Bae Semana as oraosias @48 
Wi, SRR 6 ie 50.5.0 650.050 4a oe @ 6 h ma: ns WO GRUNs coc ncceweeeccdcsiveees ds $6.50 u 
NR - gipeaaedvn Wadasaear's @20 Large tins, AOL EME 6 csccgs sciscc eacccoccece Teel ANIMAL OILS t 
Strip Loins, No. 1, boneless. @4 ankfurt style sausage in "sheep casings— PEN a OIE ao, aac caltoncniecas.ee 17 174 
Strip Loins, No, 2........... @40 Small tins, 2 to = cvccccccccccccccoccccs GOO Extra winter strained.........-..-.....+...14 14% 
om. Strip Loins, No. @25 Large tins, SO Gc a cccucsccceccccccesces Ge Extra lard oil..... BEM Rare Diraics aorclan cai 134@14 
Sirloin Butts, No. @28 30 style sausage ‘ie pork casings— Wate eRe © lard oo .c sss vcne cc on eens "yo 
ra Sirloin Butts, No. @20 2 Small tins, GUO Cn ccccrecccsccsssvese SOO) NOs Nl WANE Oise css ccceccseseccais 124% @12% 
0 Sirloin Butts, No, 3...... als 18 Large tins, 1 to crate.... cece +. 8.00 Pe ie aad ow wn aadandided ene’ 12° @12% 
0 Beef Tenderloins, No. @70 @75 smoked = sausage in pork casings— Pure neatsfoot oil.......... 12... PF pee gies 
Beef Tenderloins, No. Jeet @65 @65 tins, 2 to Crate.... ccc. ccccccccccccce 2.00 Ce On 
Ramis THGB, 6 6s 50-1602 = @1s au lange Mise Eto OER occ cdewsovesveseesees C00 No. 1 neatsfoot Raa pmteae ear 2 
Miah GUOGKE. 5.02 ce cscees cs @is @ii ROMIOEN CHTMOW Cibo occ c vcccccccccccccecees iat 
Shoulder Olds... QI wis SAUSAGE MATERIALS. ” 
Hanging Tenderloins........ @10 @10 Regular pork trimmings.............+.006. 18 @18% LARD (Unrefined). 
Special lean pork trimmings...........++-. 174@18 nis 4 
Beef Products. or oe pork trimmings..............+- 18144@19 eae, steam, cash MONON ioc idic cee oe. @15.12 
Sern : 7 Neck bone pork trimmings..............055 @l14 rime, steam, loose vee @14.32 
— PET Wereeeeseeseeees 10%4G1, 9 } PU ONES SRR ois oxo 5 des Gcices cee ssewnaes @10 —_ FAW ceeserees @14.12 
eS ASE a A te aa 29 @30 29 @30 Pork mate {ES Oe RRR eae 6 @7 eutral lard... 26. seceeeeeeeeeeeeeeeeeees @17.50 
eRe iran 03 1812869199 8 SAS or a. 49 Fancy boneless bull meat (heavy)........- 124%@18 
Sweetbreads .......--eseee0> @s 38 @42 3 “2 
a ek 1 @i2 10 @u or gel ae LARD (Refined). 
4 Maggy ' @ Shank meat..... 
) Abe 5 ripe, - G b1 @ Su No. 1 beef trimmings..............000eeces 9%4@ 9% Pure lard, kettle rendered, per Ib......... @15.00 
f pawl ’ "oer 9 a0” WRGMUREEMME ooo. scans @ 6s Pure lard, tierces..........0e. an @15.25 
' caney ** 918@10 @ 8 BOSE CHOBE, CHINMEN. <6. 6 sence eds cece’ @7% Compound @13.00 
ode’ Dr. canner cows, 300 Ibs, and up.........- @ 8 
: Veal. Dr. cutters, 400 lbs. and up.............5: @ 8% OLEO OIL AND STEARINE. 
; Dr. bologna bulls, 500-700 lbs. . -+..10 @101, Oleo oil, extra 12 13 
| FilatheGancais 7 @19 ee SER are sein sea ima SSIES ag as 
? Good Carcass .....sscccceees 7 @is 121y@16 Cured pork tongues (can, trm.).......-.++. @15%4 Prime No, 1 oleo Oil.......sccccesecs cess LL @I2 
Good Bad@les ..ccccccccccessam Di 18 @28 (These are prices to wholesalers, on material packed Prime No. 2 Glee Ob... cccccccecccs Senne 11 
Good Backs .... 12 @ 14 in new slack barrels for shipment.) No. 3 Ol€O Of)... cccccccccccccccces eeeeee LO¥@IL 
Medium Backs 6 @8 SAUSAGE CASINGS Prime oleo stearine, edible..... eecccccs +12 @124% 
} (P. 0. B. CHICAGO.) TALLOWS AND GREASES. 
3eef rounds, domestic, 180 sets per tlerce, . 
: ii aerate <b Cea he ae 41, @15 9 @il OE WM v.cts cnokw'eneces cen cen soma seesaa4 @17 Edible tallow, under 2% acid, 45 titre....101%4@10% 
| icambiehln’ <<. sock cones 58 @6o n2 @60 Beef rounds, domestic, 140 sets per tierce, Prtane Pere. COG. oc cc sccrccccccscsccse --10 
COE RAUOG. hte sicccsauueens @40 35 @3T WE as ie aeacsd anne siéeevtinns cawsen > @25 No, 1 tallow, basis 10% f.f.a., 42 titre.... 9%@ 9% 
ae — export, 225 sets per tierce, @n1 Fe 2 = basis 40% f.f.a., 40 titre.... 84@ 8% 
AB ARSROR eee mir reriee er ere ‘hoice white grease, max. 4 id, 1 A 
teef middles, 110 sets per tierce, per set @1.65 Chicago ... . Save shearer ie Gee eho : sao @10% 
Choice Lambs @30 seef bungs, No. 1, 400 pieces per tlerce, B-White grease, max., 5% acid 9144@ 9% 
Medium Lambs q oy : ey i PEC eT err re er aie @20 Yellow grease, 12-15 f.f.a. éasee ; f 5 p : : 7 ; : E 9 "@ 9% 
Choice Saddles Ms teef bungs, No. 2, 400 pieces per tierce, Brown grease, 40 £.£.8...0ccccccer ¥ 
Medium Saddles 2s @29 WR AER dnis dn wens 40s 7 ake ee cee @i4 oe wad ad ee a LL 84@ 8% 
Choice Fores .....ccccecccess 25 @26 Beef weasands, No. 1, per piece........... @16 
Medium Fores ....ccccccveccs . @24 Beef von No. 2) DOE PNG. <cccesescs @ 8 VEGETABLE OILS. 
Lainb Fries, per : ‘ @382 Beef bladders, small, per dozen.......... 1.45 = 
Lavi sane, @13 —— bindders, medium, per dozen........ : a pe sd a ee Se ek ee @ 9% 
amb Kidneys, @25 ee adders, large, per doz...........+.. 1.85 White deodnetsad: fi GELS Ge Gnicare ci D 
\ E i 2.%. € go. .124%4,@12% 
= Hoe = <a ae Ibatae. © yds. Os 00 Yellow, Geetectned, a MOM packs acter tenes 124% @12% 
. © O. Beewees . ae °K. 1.8. 0. 
iat ae , iit Hog middles, without cap, per set. + @it Core of ts tanks fob, males sss, SHOES 
pe. Png Roxen Urner ° @16 Hog middles, with a 7 Sener @20 Soya bean oil, seller’s tanks f.0.b. coast. ‘11 @u1% 
mince GNM @14 Hog runes, ee BIS ¥. 44.0 0 ade vale eases fa = Cocoanut oil, seller’s tank, f.o.b. coast...10 @10% 
8. Tight Gatdlee ......ccc6ces , @18 2 pee jon ling ME. oe eee cece cree ee eee band Refined in bbls., c.a.f. Chicago, nom....... 14 @14% 
eee @ 8 Ho. . ===... 1. 
“che LP asosipe g bungs, small prime................. @14 
‘4 =, seal st teeecececccers 4 py BES TOE. | SNOW 565s 0.6o0'v oiece sw veces sie @ 6 FERTILIZERS. 
%s Mutton Loins ae @l4 Hog stomachs, per plece.........++.+++++: @9 eeeed MIS. ocak wae dnedacawodee ces ... 4.00@ 4.25 
Mutt Stew .... @10 Hoofmeal ....ccccccccccce oeneee , 3.50@ 3.65 
4 mecp weane s, each @13 @13 VINEGAR PICKLED PRODUCTS. Ground tankage, 10 to 129 3.2) 25@ 3.35 
Sheep Heads, each........-- @10 @10 eee re, soon ti Soe cdecoceecesosee Ground tankage, 6 to 9% 2 -85@ 8.15 
Pocket 0 ne ti ie one “TEE sapesepeettonte a Crushed and unground tankage ... 2.75@ 3.00 
Fresh Pork, Etc. Ls ; ye mb —_— 200-Ib. bbl... ° Ground raw bone per ton...... 30.00@84.00 
it J ae ie ork feet, 200-Ib. DD]... cee eveeee . . 17. Ground steam bone per ton..............2 26.00@28.00 
, Dressed Hogs ...........06- @25 @15 Pork tongues, DO0-ID: Dw... 2... cccccccsccncece 5 Unground steam bone per ton 2. 00@25.00 
s Pork Loins, §@10 Ibs. avg..28 @24 aii Lamb tongues, long cut, 200-Ib. bbl. ‘ Unground bone tank Is Beet ete oie ae 
BRAINS 0 ccc ceeds ereeesseeens @24 @19 Lamb tongues, short cut 200-1b ati a RE Te eee rete emem er eters SS cet 17.00@ 23.00 
‘ Bellies dda te Daaan orev @28 @22 : ; cae 
q iN “« WOUIGOCTS «2.6 eee . G ’ i ote 
‘ we maaeloini @44— Mess pork, regular........s.ecssesceesseees ng 1 horns, 75 lbs. average..... sosseee 2,75@ 2.85 
Spare Ribs @li Family back pork, 20 to 34 pieces.......... ey 2 horns, 40 Ib. average..........+++ . 2.05 
Leaf Lard @16 Family back pork, 35 to 45 pieces...... oes MMMM 0 ete e a his acviote nes . 1.25 1.40 
Back Fat @16\ Clear back pork, 40 to 50 pieces...... ieaess Neots, black and striped............... 35.00@ 50.00 
(ON I BENS ee aR tee @l15\, Clear plate pork, 25 to 35 pieces............ Hoofs, WHEE coscccescesctccsccocscces 70.00@ 75.00 
0 Sage eee 4 @12% Clear plate pork, 35 to 45 pieces ta oe Round shin bones, heavies............. - 90,00@100.00 
0 WEEP nik ee P @12_ Brisket pork . es sete Round shin bones, lights and med...... 55.00@ 65.00 
ce gece ee Os @ 4 Bean pork 1 5 gee FRORVY MAES oc cccccccsccccsccccccesses 50.00@ 55.00 
0 oT Fae @12 @l4 WME oo ooe ico aneiseed wade ES SOO 2 WAMIR SMA s < ccaddacveese eas naar 45.008 50.00 
BIS MOR socio cccadoceese @9 @ 9 Extra plate beef, 200 Ib. bbls........-0000e 25.00 Thigh bones, heavies.....- : 100.00 
e Mia BONCS..... os occ was ain @ 815 Thigh bones, lights and me . 85.00@ 90.00 
” Bie West ....... 8 @ 314 COOPERAGE. Buttock DOMeS ......eceeeeecceeeeseres 50.00@ 60.00 
a Kidneys, per Ib. a @ 8 Ash pork barrels, black fron poses -- 03.28 1,85 Note—These quotations apply to No. 1 product, 
"1 7 ie a per - 8 6 @7 Oak pork barrels, black iron hoops.... 2.00 2.05 which must be assorted, free from grease spots and 
5 ON ag vcn0ds 6cecaeadsewees a1 ear Ash pork barrels, galv. fron hoops.... 2.00 2.05 cracks, hard and clean, uniform as to cut and weight. 
0 | EE ee eerie 5 wee White oak ham tierces............+.- . bpd Packed in double bags and carload lots. Quotations 
ee ee ceratuids agers @11 @ 614 Red oak lard tlerces..........ssee00+ 2.374@ on unselected stock will be found in ‘‘Packinghouse 
) OES cccccces @ 8 White oak lard tlerces............++.. 2.57} ee 2% By-Products Markets’’ reports on another page. 
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Moving Heavy Pork Cuts 


Customers Should Be Educated 
Away From Lighter Ones 


How about your cusiomers, Mr. 
Retail Meat Dealer? Do they insist 
on buying the lighter cuts of pork 
and ignoring the heavier ones? 

Hogs coming to market now are 
averaging considerably heavier than 
they were a year ago. And heavier 
hogs mean heavier pork cuts. 

Because the public hi is become ac- 
customed to light cuts it is often hard 
to sell anything aa. This causes 
the heavier ones to drag and puts a 
heavy burden on the retailer. 

What is the solution? 

Educate the public to buy and use 
heavier cuts, says the National Asso- 
ciation of Meat Councils. The fol- 
lowing article, written by Secretary 
John C. Cutting, gives some valuable 
pointers on how to go about it. 


How to Move Heavy Cuts 
By John C. Cutting, Secretary, National 
Asscciation of Meat Councils. 

Do your pork chop customers prefer 
more chops to the pound or more pounds 

to the dollar? 

Do they insist on light cuts of this and 
that, and, for some unknown reason, turn 
away from cuts of heavier weight? 

Hogs Now Heavier. 

If they do, now is the time to change 
their buying habits, for the hogs coming to 
market this considerably 
heavier than they were a year ago. Na- 
turally, the cuts which these hogs yield 
are heavier also—not excessively heavy, 
but somewhat heavier than what the trade 
has been accustomed to during the last 
year. 

Farmers raised a big corn crop last 
year and have plenty of it left to feed to 
their hogs. Corn is one of the best live 
stock feeds; it helps make choice meat. 
This means that, generally speaking, the 
hogs coming to market this winter are of 
very good quality. 

Heavier cuts, as a rule, sell at appre- 
ciably lower levels than light cuts. Why 
not emphasize this fact to your custom- 
ers? When they know, in addition, that 
the heavier cuts probably are equally as 
good as-the light cuts, or better, they'll 
buy the heavier cuts without further argu- 
ment. 

Teach Them to Buy Heavy Cuts. 

Explain fully that there is only a small 
percentage of light cuts on the market. 
Point out that the large demand for such 
cuts makes the price relatively higher than 
that of the heavier cuts, which are on the 
market in relative abundance. 

Emphasize the fact that the quality and 
flavor of the meat in the heavier cuts 
from corn-fed hogs is as good as that in 
the light cuts, or even better. Show them 
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the wisdom and economy of using the 
cuts of medium and heavier weight. 

By doing this, you will find that you 
can change the buying habits of your cus- 
tomers, so that it no longer will be neces- 
sary for you to price the heavier cuts at 
a very low figure to move them. 

[EDITOR'S NOTE.—The retailer who gets 
his customers to buy pork cuts of heavier 
weight at this time is doing himself, his 
customer and the entire meat industry a 
good service. Write the Retail Editor, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, about your experiences in moving 
heavier cuts.] 

— 
MEAT CAMPAIGN IN CLEVELAND. 

A national educational campaign on the 
place of meat in the diet was launched re- 
cently in Cleveland, Ohio, by the Cleve- 
land Retail Meat Dealers’ Association, the 
National Live Stock and Meat Board, the 
National Association of Retail Meat Deal- 
ers and the U. S. Department of Agricul- 
ture. 

Definite plans were worked out at a 
mass meeting of Cleveland retail meat 
dealers held this week, at which R. C. Pol- 
lock, managing director of the National 
Live Stock and Meat Board, and Jolin A. 
Kotal, secretary of the National Associa- 
tion of Retail Meat Dealers, were the 
principal speakers. 

The campaign will be educational in na- 
ture. It hopes to provide a better under- 
standing of the part meat plays in the diet. 
Meat cutting demonstrations, radio talks 
and lectures will spread the ean 

This campaign has the indorsement of 
the Cleveland Union Stockyards Co., says 
A. Z. Baker, president. “It is in line with 
the efforts of the live stock and packing 
industry of the city to make Cleveland a 
better market for better meat,” he de- 
clared. 





Straight Talks to 
Retailers 
The retail meat trade is just 
beginning to find out “What’s 


the Matter with the Meat Busi- 
ness?” 


It is “taking a tumble to 
itself!” 
It is discovering the difference 


between a “butcher” and a 


“meat merchant.” 

It has been told some very 
plain truths during the past year 
or two about its faults and their 
remedies. 

And it likes the medicine! 


One of those who have talked 
“straight from the shoulder” is W. C. 
Davis, of, the U. S. Department of 
Agriculture, who has _ studied retail 
meat trade conditions all over the 
United States, and whose report in 1925 
created a sensation. It also made him 
one of the most popular men who ever 
addressed a retailers’ convention. 

Mr. Davis will write a series of 
“Straight Talks to Retailers’ for 
readers of THE NATIONAL PRO- 
VISIONER. The first will appear in an 
early issue. Watch for it. 














Tell Us Your Troubles 


In this column the retail meat dealer’s ques- 
tions will be answered. 


Address your inquiries to Retail Bditor, 
THER NATI en PROVISIONER, Old Colony 
Bldg., Chicago. 





Ja 











Trouble with Ice Box 


Trouble with an ice box built a few 
years ago—by a local carpenter—has been 
experienced by a Western retail meat 
dealer. It worked all right for a while, 
but now it sweats and shows moisture in 
different places. He wants to know the 
difficulty and remedy. He says: 

Editor The National Provisioner: 

We had an ice box built three years ago by a 
carpenter. It gave very good satisfaction until about 
a year ago, when it began to sweat and show mois- 
ture in several places. 

How can this be avoided? The construction of the 
box is shown in the accompanying sketches. 

The moisture forms most at the loading door, and 
on the ceiling above same, also on each side of the 
drip pan. A little moisture forms at the entrance 
door. 

The rabbets on all doors were made square; should 
they be beveled? The box is built of cedar lumber. 
There are no vents in the box. 

The sides and top are packed with mineral wool, 
but the floor is not. ‘There are two and three thick- 
nesses of paper between the boards. 

Can you give me some information to avoid this 
trouble? 

The inquirer is having trouble with his 
ice box which was built several years ago 
by a local carpenter. It worked very well 
for a while, but began to sweat about a 
year ago. 

The difficulty appears to be that the 
box is not properly designed to get best 
results. It is quite probable that a box 
of this type would work very well when 
new, and in the storage of cold meats 
only. 

Heat has caused the lumber to warp 
and possibly swell in some places and 
shrink in others, so that the doors are no 
longer tight. They doubtless leak air, and 
this air is warm and moisture-laden from 
the outside. When it strikes the cold 
walls and ice deck, it condenses moisture, 
which gathers together in beads of sweat. 

If the inquirer stores only cold meats, 
it is believed that he can eliminate his 
trouble by sealing his doors with any 
good door seal. Such seals are advertised 
in THE NATIONAL PROVISIONER. 

If this does not stop his trouble, it 
would be advisable to insulate the ice 
deck and ice baffles. 

If he can afford it he should install a 
new shop cooler, built by a firm which 
understands refrigeration, and particularly 
the handling of meats. 


— 
CLEVELAND DEALERS ELECT. 


Officers were elected at a recent meet- 
ing of the Cleveland Retail Meat Dealers 
Association, as follows: 

George Bubel, president; Emil Visnoski, 
vice-president; Gustav Hildebrandt, vice- 
president; Robert Wagner, treasurer; 
Arthur Wells, secretary. __ ; 

Charles M. Kroh, retiring president, 
who has held office for three years, was 
presented with a ring by the association. 
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Tell This to 


Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 
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FRENCH MUTTON CHOPS. 

This “different” way of serving mutton 
chops will be welcomed by housewives. 
It is taken from “Meat for the Family,” 
published by the National Live Stock and 
Meat Board. 

Select nice lean mutton chops; trim and 
let lay for 15 minutes in melted butter, 
turning them several times. Drain to let 
the. surplus fat drip off, and broil until 
tender, turning often. Remove from the 
fire; season with salt and pepper and 
arrange them on a chop plate in a circle, 
the large ends ov erlapping. 

Have ready and hot % can of tomatoes, 
cooked down until nearly dry, %4 can of 
mushrooms and % can of peas; season 
with 2 tablespoons of butter, salt and 
pepper to taste. Make this into a mound 
in the center, and garnish around the edge. 

ea 
LOCAL AND PERSONAL. 

A new meat market has been opened 
in Sidney, Ohio, by William A. Stolle and 
Grover Timeus. 

Borelli & Felice have opened a new meat 
— in Hollister, Calif. 

C. Berger has sold his meat market 
in W aynesboro, Pa., to G. G. Ecker. 

A new meat cenateet, known as the Su- 
perior Cut Rate Market, has been opened 
at 928 Fifteenth avenue, East Moline, III., 
by J. C. Phelan and Elmer Edstrand. 

George Buder and William Goldberg 
have opened a new meat market and gro- 
cery at 322 W. Second street, Davenport, 
Ta 

A new meat market is soon to be opened 
in Freeport, Tex., by S. I. Stratton and 
T. H. Brandes. 

Fred Gumprecht has sold his interest 
in the Central Meat Market in Central 
City, Nebr., to his partner, L. T. Hosick. 

The West End Meat Market in Crowley, 
l.a., was recently destroyed by fire. 

Samuel Dawson has sold the D. & K. 
Meat Market in Bucklin, Kans., to W. P. 
and Cecil Bucklin. 

Joseph N. Smith has sold his meat mar- 
ket in Clarkson, Nebr., to Frank Ferenc. 

A new meat market has been opened in 
Papillion, Nebr., by T. Z. Waite. 

S. H. Haile has opened a new meat mar- 
ket in Statford, Tex. 

A new meat market, known as the Su- 
perior Meat Market, has been opened in 
Houghton, Mich., by Alex Ruelle. 

E. C. Harshberger has sold his meat 
market in Carey, Ohio, to Clem Alspach. 

_A new meat market has been opened in 
Kaukauna, Wis., by Casper Sturm and 
sons. 

Frank Randall has opened a new meat 
market in Barron, Wis. 

A new meat market has been opened in 
Bowling Green, Mo., by Thomas Sander- 
son. 

Leo Jungman has sold his interest in 
the Kirby & Jungman Meat Market in 
LaCoste, Tex., to Henry Kauffman. 

Walker & Pence have sold their meat 
market in Liberty, Mo., to Charles Kinney 
and Arthur Arnold. 

_A new meat market has been opened in 
Chase, Kans., by George Cassingham. 

A. D. O’Bannon & Son have sold their 
meat market in Palacios, Tex., to S. T. 
and S. L. Townsend. 


Thomas Turpin has leased his City Meat 
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Market in Haigler, Nebr., to the Standard 
Meat Company, of Alliance, Nebr. 

A new meat market has been opened in 
Yorktown, Tex., by O. P. Talk and J. G. 
Altman. 

A new meat market, known as the City 
Produce Market, has been opened in 
Breckenridge, Tex., by Burt McCafferty. 

The City Meat Market in Eden, Tex., 
has been sold to Ernest Trott and his 
sister Pauline. 

Charles E. Barnum has opened a new 
meat market in Wauwatosa, Wis. 

D. E. Gray has leased his City Meat 
Market in Shamrock, Tex., to P. W. Mel- 
ton. 

Bert Baker’s meat market in Heuvelton, 


N. Y., was recently damaged by fire. 

John Ewer has sold his meat market in 
Coeur D’Allene, Idaho, to Marcus Ander- 
son and Harry Davenport. 

Washington Hamlet will open a new 
grocery and butcher shop in Logansport, 
Ind. 

Cal. Thoman has purchased an interest 
in the meat market of Will Haguewood in 
Newcastle, Ind., here. 

The Favorite Market owned by Louis 
Aldin in Atlantic, Ia., has been damaged 
by fire. 

J. Kramer will open a meat market in 
Charles City, Ia. 

C. O. Dakkenven will open a meat mar- 
ket in Garner, Iowa. 

The A. & P. Tea Company has opened 
a meat market in connection with their 
grocery in Birmingham, Mich. 

Frank Passard has opened a meat mar- 
ket in Nashwauk, Minn. 

Floyd Martin has sold his interest in 
the meat market, in Owatonna, Minn., to 
his partner I. W. Kenyon. 

Sundberg Brothers have purchased 
Lewis and Gilbertson’s meat market in 
Red Wing, Minn. 

The Krehmeke and Bixenmann meat 
market in Grand Island, Nebr., was re- 
cently damaged by fire. Loss was around 
$4,000. 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THe NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bldg., Chicago, Il. 
Please send me a copy of “Bookkeep- 
ing for Retail Meat Shops,” by Roy C. 
Lindquist. 


GF cccccicccee 
Price, 256c. Subscribers, 2c stamp. 


See ee eeeseresesesesesee 
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Can You Answer 


the Most Important 
Questions in the Re- 
tail Meat Business? 


IF YOU PAY 14c for a side of beef, 
what should be the Selling price on 
Round, Sirloin or Chuck Steak or on 
any other cut so as to give you 25% 
GROSS PROFIT? (20% for overhead 
and 5% net profit.) 


CAN YOU ANSWER THIS COR- 
RECTLY ? 


Let the Retailer Ready Reference 
answer it for you—take guess work 
out of your business—sell at Right 
Prices and know what you are doing. 


The Retailer Ready Reference 
Charts show practically all cuts of 
meats in 31 charts, all figured out as 
to different percentages, costs and at 
a selling price to yield 25% on the 
sales price and on the cost price, and 
besides the total is also given. 


All Figured Out for You 


It has required years of compiling 
by an experienced practical retailer. 
Although cuts and percentages vary 
as to locality, grade of meat or method 
of cutting, the total result should not 
vary. 

By using these 31 charts in your 
business you will discover that it is 
profitable to use a pencil once in a 
while instead of knife and cleaver. 


The price of these 31 charts is so 
low that you can’t afford not to have 
them. 





Sent anywhere upon receipt 
of $5.00 


For sale by 


THE NATIONAL PROVISIONER 


Old Coleny Bldg. Chieago, Ii. 








George Burling has taken over the 
Maihand Meat Market in Hickman, Nebr., 


here. 


The Hemm Bjorke meat market in Page, 
N. D., was recently damaged by fire. 


A. H. Pence has opened a meat market 
in North Bend, Ore. 

Paul H. Gaumntz has opened a meat 
market in Bremerton, Wash. 

Marcum and Bogard have opened a meat 
market in Vader, Wash. 

—— 
FOR THE QUEEN’S TASTE. 


Here are the things which interest the 
consumer in a piece of meat. First, the 
tenderness and the flavor; then the 
amount of bone, if any, and the amount of 
meat. If the meat is not tender, the fin- 
est flavor will not overcome the disap- 


pointment caused by the tough meat, and 
if a tender piece of meat is not delicately 
flavored, the tenderness is practically 
wasted.—Old Hickory Smoke. 
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Chas. E. Haman of F. C. Roger’s New 
York office is taking a short trip with 
Mrs. Haman to 


west. 


Cleveland and _ points 


Philip Gerard, president of the Bronx 
Branch, and Mrs. Gerard are very much 
elated over the arrival of another little 
granddaughter. 

W. C. Buethe, treasurer, and C. S. 
Briggs, produce department, Wilson & 
Company, Chicago, have been in New 
York this week. 

Vice-presidents V. H. Munnecke and 
G. M. Willets, and treasurer Philip Reed 
were visitors to Armour and Company’s 
New York offices 

Mrs. R. Schumacher, an active member 
of the Ladies’ Auxiliary, United Master 
Butchers of America, celebrated a birth- 
day on January 10th. 

Vice-president G. C. Shepard, and Carl 
Fowler, head of the branch house depart- 
ment, Cudahy Packing Company, Chicago, 
were visitors to the city this week. 


T. G. Lee and J. A. Hetherton, Armour 
and Company, New York, are in Chicago 
this week attending the annual meeting 
of the superintendents of the company. 

William F. Clifford, who has been the 
New York representative of John J. Felin 
& Company, Inc., during the past eleven 
years, has just resigned his connection 
with that company. He has not yet de- 
cided on his future plans. 

Pendleton Dudley, secretary of the New 
York Meat Council and the Hudson Coun- 
ty Meat Council, has removed his offices 
from 46 Cedar Street to the block ad- 
joining, 34 Pine Street. This brings Mr. 
Dudley one block nearer the richest 
street in New York City. 

Attorney Leon Dashew reports that 
since filing the bankruptcy proceedings 
against Anna Heyman, 2284 12th Ave., 
New York City, last week, a settlement 
has been effected with the creditors of 
100 per cent payment in full. A first pay- 
ment of 25 per cent in cash will be made, 
and the balance in eleven equal monthly 
payments, until the full amount is paid. 
The bankruptcy proceedings were with- 
drawn on the consent of all the creditors 
and the business will be continued. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and three Eastern Markets on Thursday, 


January 14, 1926, as follows: 
Fresh Beef: 


STEERS (Hvy. Wt. 700 Ibs. up): CHICAGO. BOSTON. NEW YORK. PHILA. 
"Chole en GOLRHR » Pe eeae ..$18.00@20.00  $15.50@16.50 $17.00@19.00 Ss... .. a ae 
EN. ha. cee wy cbehcnanwaxcoubsessonee 11 15.00@18.00 14.00@15.50 15.00@17.00 sw... eee 
STEERS (Lt. & Med. Wt. 700 Ibs. dn.): 

Guoice lovin OGG gee beeas see? a 18.00@20.00 ws. eae 17.00@19.00 18.00@20.00 
RN See oe ORE aL Udaigt al eeuiis 15.00@18.00  i.........- 15.00@17.00 15.50@17.00 

STEERS (/ 8): e sf a 

og = ~~ penabhesshsseuscosouent 13.00@14.00 13.00@14.00 14.00@15.00 14.50@15.50 
EE Aree ene re os Se —ti«éC eH D'S 13.00@14.00  .......... 

OGeek beset ne SEA Oo Se 13.00@15.00 11.50@12.50 12.50@14.00 13.00@14.00 
PES Sock cy ob skoRaccp en useauka so eounn 12.00@13.00 10.50@11.50 11.50@12.50 11.50@12.50 
(| THOR aaa aaa RN PER OR 10.00@12.00 9.50@10.50 10.00@11.00 11.00@11.50 


Fresh Veal (1): 
VEALERS: 
CONGO 2 ccscccsccccccccccsccccssece 
OS ea 
Medium 
Common 
CALF CARCASSES (2): 
Choice 
SRN concecbesab45$6s0006pc0000s 
Medium 
Common 
Fresh Lamb and Mutton: 
LAMB (Lt. & Hvy. Wt., 30-42 Ibs.):. 
Choice 








Choice 
Good 
LAMB (All Weights): 





SRENNID. x5 nbnpevn0 sos 05600S0d8sbus9d0 050 SEED 
CRD 010.00 00.09 00000040006 0000c00000000 22.00@24.00 


MUTTON (Ewes): 


. 20.00@22.00 
18.00@20.00 
. 15.00@17.00 
13.00@15.00 





eocse 14.00@ 16.00 


28.00@30.00 
26.00@28.00 


asa 26.00@27.00 
beeen 24.00@26.00 


22.00@ 23.00 
21.00@2 
19.00@20.00 


22.00@24.00 
21.00@22.00 
19.00@20.00 
16.00@19.00 





18.00@19.00 
16.00@18.00 


18.00@19.00 
16.00@17.00 
15.00@16.00 
14.00@15.00 


16.00@17.00 
15.00@16.00 





16.00@17.00 


28.00@ 29.00 
27.00@28.00 


28.00@31.00 
27.00@ 29.00 


30.00@31.00 
28.00@29.00 


27.00@29.00 
26.00@ 28.00 


27.00@28.00 
25.00@26.00 


26.00@28.00 
25.00@26.00 


25.00@27.00 
23.00@25.00 


26.00@29.60 












PE GG sawb poh ewe 504d bendeecsebenecsonn - 15.00@17.00 15.00@17.00 16.00@18.00 16.00@18.00 
DEE ssnecnensnnseka @ccccccccccccces ee» 12.00@15.00 13.00@15.00 14.00@16.00 15.00@16.00 
ERO nk ccc cccrncctapevesevesesccccceses 11.00@12.00 11.00@13.00 13.00@ 14.00 12.00@14.00 
Fresh Pork Cuts: 
LOINS: 
i) ) Seer ee Tir Tire ree re 22.50@ 23.50 22.00@ 24.00 23.00@25. 23.00@25.00 
BE Bs AUR wc 0ssecnccesnnsacevonceeneses 21.50@22.50 22.00@24.00 22.00@ 2% 22.00@24.00 
12-15 lb. avg 20.50@21.50 21.00@23.00 21.50@2. 21.00@23.00 
SE OR cog veneseee ness cone vneces wes 19.00@20.00 19.00@21.00 20.50@22.00 21.00@22.00 
Se, A Es on 00025564 05b 00000800 5000%0% 18.00@19.00 18.00@19.00 20.00@21.00 20.00@21.00 
SHOULDERS: N. Y. Style, Skinned......... te A errr 17.00@18.00 18.00@20.00 
PICNICS: 

ee inter eeue esnetnn sdenencencesionnd 14.00@15.00 IO SOMITDO icc kesecces 18.00@19.00 

Pi Css as sbaRSnneeShebeebeeesesubes sdawetesss 16.00@17.00 17.00@17.50 16.50@18.00 
aes SRI CORNED, nc cebenncesceneseennse 19.00@20.00 jeeneceece 22.00@23.00 22.00@ 23.00 
SPARE RIBS: Half Sheets................ © AB.COBIT.0O ccc cccccee paw evenens ecccceves ° 
TRIMMINGS: 

Regular . . | are SeeatsGhus adsedeunan 





Lean .... 
(1) Includes ‘‘skin on” at New York and Chicago. 


“> 16.00@17.00 


(2) Includes sides at Boston and Philadelphia. 


Among the Master Butchers 

A record of being absent from only six 
meetings during a period of twenty-five 
years as recording secretary of an asso- 
ciation is something that very few people 
can boast of. It is probably just this 
spirit of loyalty and love of association 
that has made the Bronx Branch, New 
York State Association, National Retail 
Meat Dealers of America, so successful. 

Not only are the members loyal, how- 
ever, but the branch is also appreciative as 
shown by the beautiful hand engraved 
watch which was presented to John 
Schulz on last Sunday evening. Surround- 
ed by members of the branch and a num- 
ber of Eblings Casino, Mr. 
Schulz was presented with the watch by 
vice-president O. Spandau, who had been 
introduced by President Philip 
H ule very neat speech of presenta- 


friends in 


Gerard. 


Mr. Schulz was greatly surprised and 


affected by this manifestation of approval 
from his co-workers. He thanked the 
members and made a short talk, telling of 
the early days of the Branch. 

Mrs. Charles Hembdt, corresponding 
secretary of the Ladies’ Auxiliary, was the 
first speaker. Chairman of the Meat 
Council Frank P. Burck, who had been ill 
for a week, journeyed to the Bronx to add 
his congratulations. Mrs. Frank P. 
Burck, lovingly known as the “Mother of 
the Auxiliary,” was the next speaker. 
Others were Miss M. B. Phillips, Charles 
Hembdt, A. DiMatteo, Mrs. DiMatteo, 
Frank Rugerio, orator of the Branch, and 
Fred Hirsch, state chairman. 

In his talk the state chairman called 
attention to the fact that Mr. Schulz had 
been made honorary member of the 
Branch for life, which fact Mr. Hirsch 
thought was the greatest honor of all. 
Violet Breitweiser did a buck and wing 
dance; the little daughter of Mr. and 
Mrs. Sam Bacharach danced the Charles- 
ton. 

In addition to the above some of those 
present were Mrs. Fred Hirsch and her 
son Arthur, Mrs. Philip Gerard, Mr. and 
Mrs. O. Schaefery Director of the Master 
Butchers Laundry Association and Mrs. 
Haft, Mr. and Mrs. R. Schumacher, Louis 
Bauer, Mr. and Mrs. O. Spandau, Mr. and 


Mrs. Papp of Mount Vernon, Mrs. I. 
Werdenschlag with her son and daughter, 
Mr. Laurence Eschelbacher, Mr. and Mrs. 
R. Ehrenreich, the three daughters of Mr. 
and Mrs. Chas. Hembdt, Mr. and Mrs. 
Gordon, Mr. and Mrs. Steiner, Mr. and 
Mrs. Roth, Mr. and Mrs. Kellerman and 
a number of others. 


State Chairman Fred Hirsch installed 
the newly elected officers of the Wash- 
ington Heights Branch, New York State 
Association of National Retail Meat 
Dealers on Tuesday evening of this week. 
There were visitors from the Bronx and 
Ye Olde New York Branches and there 
were a number of interesting talks. After 
the installation the members and guests 
went to a nearby restaurant where 
refreshments were served which were 
greatly enjoyed. 
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January 16, 1926. 


PRODUCING MUTTON AND WOOL. 

“Progressive Sheep Raising,” is the title 
of an economic and practical treatise on 
the raising and marketing of sheep re- 
cently published by Armour’s Livestock 
Bureau. It contains much data of value, 
not only to the producer of mutton and 
wool, but to market agencies, the packer 
and the retailer. 

The book is by Edward N. Wentworth 
and Tage U. H. Ellinger, inl is designed 
to serve as a handbook for all interested 
in sheep production and marketing. 

In a foreword by F. Edson White, presi- 
dent of Armour and Company, attention 
is called to the limited utilization of 
sheep for food purposes in the’ United 
States, and to the high nutritive and ap- 
petizing qualities of this meat which are 
overlooked by the average consumer. He 
believes that the greatest problem the 
sheep industry faces “is the education of 
consumers to the value of lamb and mut- 
ton as a steady article of diet.” 

The book discusses the world distribu- 
tion of sheep, indicating that North 
America with its population of 44,000,000 


' sheep stands lowest of all the continents, 


Asia being next with 84,000,000. Europe 
has the greatest number of sheep, the 
most recent census showing a population 
of 161,000,000. 

New Zealand averages 2,308 sheep to 
each 100 inhabitants, while the United 
States averages only 35, Great Britain 48 
and Germany 10. New Zealand is the 
principal exporting country for lamb and 
mutton, with Argentina second. France 
leads in the importation of live sheep, 
due to the demand of the French people 
for freshly killed meats rather than 
refrigerated. 

The growing demand for lamb rather 
than sheep is cited, especially in the period 
since 1918. Since the war the margin of 
lamb over sheep has increased tremend- 
ously, lamb frequently bringing more than 
twice the price per hundredweicht of 
sheep. 

Considerable attention is devoted to the 
seasonal character of lamb and_ sheep 
marketing. There seem to have been two 
periods of heavy marketings developed 
since the war. The first of these is in 
May and June when the native lambs are 
shipped, and the other in August, Sep- 
tember and October when the range 
lambs appear. = 

The source of the lamb supply through- 
out the year is traced from the California 
milk lambs coming early in the spring, 
supplemented by the “hot house” lambs 
marketed around Easter and which come 
in limited quantities from Indiana, Ohio, 
Pennsylvania and New York. The Ten- 
nessee lambs follow in April or early May, 
then the Kentucky, Missouri and the 
Idaho and Washington milk lambs. 
About the first of June the Virginia lambs 
reach the market, and a little later West 
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Virginia and Ohio make their contribu- 
tion. In July the lamb crop of the Corn 
Belt states as well as Michigan, Wiscon- 
sin, New York and Pennsylvania, is 
marketed. 

The run of native lambs is pretty well 
completed by the first of August when 
the range runs begin. Many of these are 
ready for slaughter but large numbers go 
into the Corn Belt feed lots, to be mar- 
keted later in the season. The heavy 
lambs of the winter months come trom 
the big feeding sections of Colorado and 
Nebraska. 

The seasonal trends in prices, the rela- 
tion of weight to price, the place ot the 
heavy lambs and why prices fluctuate are 
discussed. The difficulties placed in the 
way of the packer marketing the finished 
product to the advantage of himself and 
the producer, are given in considerable 
detail. 

The authors believe that in gencral the 
consumption of lamb is independent cf 
the consumption of other meats. “It is 
not based on-general market demands, but 
on the tastes of a special quality trade.” 
Lowered prices do not seem to stimulate 
lamb consumption, and buying appears to 
be reduced only when a high of 35c New 
York is reached. It is believed that the 
American market today would absorb 10 
per cent more lamb than it does if the 
supply were available in larger volume at 
certain seasons of the year. 

Dressing percentages, carcass grades 
and classes, cutting the lamb carcass, 
relative weight of mutton cuts, relative 
value of carcass cuts and the relation of 
carcass price to live price are considered, 
as well as the economic phases affecting 
marketing of the live animal and the 
finished product. 

Of particular interest to the sheep pro- 
ducer are the chapters on type and mar- 
ket classes of sheep, the position of sheep 
in agriculture, breeds of sheep, sheep 
breeding, the farm flock, range sheep pro- 
duction, feeding market sheep, the mar- 
keting of sheep, and a discussion of the 
production and marketing of wool. 

The book contains 141 pages and is in- 
structively illustrated with charts and 
plates. A list of the sheep registry as- 
sociations is appended. 


—— a 
A BOOK ON MEAT PRODUCTS. 


A well-planned and rather detailed book 
on the preparation of meat, its nutritive 
value, and the handling of animal by- 
products, has recently been included in 
the series of Lippincott’s Farm Manuals. 
The book is by Prof. W. H. Tomhave, 
for many years head of the department 
of animal husbandry of Pennsylvania 
State College, and more recently secretary 
of the American Aberdeen-Angus Breed- 
ers’ Association. 

It is known as “Meats and Meat Prod- 
ucts,’ and consists of 418 pages, freely 
illustrated. The book is designed espe- 
cially for the small killer, for the retailer 
and for the student of livestock and meats, 
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as well as the housewife and the teacher 
of home economics. 

Chapters are devoted to a discussion of 
meat and its characteristics; the com- 
position and food value of meat; the care, 
selection and handling of animals previous 
to slaughter; tools and equipment neces- 
sary in slaughtering and meat production; 
slaughtering and dressing cattle, hogs, 
sheep, lambs, and calves; dressing poultry; 
the cutting of beef, pork, lamb, mutton, 
and veal for both the wholesale and re- 
tail trade; carcass yields and ratios of 
cuts, type, and the influence of weight; 
market classes and grades of meat; how 
to judge carcasses; methods of handling 
fats, casings, edible and inedible by-prod- 
ucts; sausage making, with recipes for 
some of the more popular sausages; mak- 
ing boiled hams; making refined lard; the 
different methods of curing meats; can- 
ning meats; smoking meats; care and 
handling of hides and pelts; and the his- 
tory of the Federal Meat Inspection serv- 
ice. 

These subjects are all discussed from 
the standpoint of the small killer as well 
as the practice in the larger packing- 
houses. In many cases methods are given 
only briefly, with reference to more com- 
plete treatises on the subjects, among 
which is “The Packer’s Encyclopedia,” 
published by THE NATIONAL PROVISIONER. 
A bibliography of available material on 
the subject is included for reference pur- 
poses. 

The retail meat dealer will find the book 
of especial interest if he wishes to have 
more complete knowledge as to improve- 
ment in his method of handling meat 
products and of meat cuts and values. 

The housewife and the teacher of home 
economics will find in the book the neces- 
sary information on the location of retail 
cuts of meat, how these cuts are made, 
how they may be identified, and some 
general pointers on the methods of prep- 
aration for the family table. 

The book recognizes meat as by far the 
most important single item in the diet. 

“The extensive use of meat is due to its 
palatability and because of its high nutri- 
tive value. The protein in meat 
supplies the material necessary for the re- 
building of muscle tissue, while the fat 
supplies. the material for body heat and 
energy. These proteins and fats are 
highly digestible, meat protein being prac- 
tically 100 per cent digestible and fat 96 
per cent. 

Attention is called to the fact that meat 
is not only rich in highly digestible pro- 
tein and fat, but it is also rich in minerals, 
especially iron and phosphorous, which 
are very necessary elements to the human 
body. 





NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 











Nevins 6157-6563 





Coats and Aprons of the Better Kind 
Service as it Should Be 


Masters Butchers’ Laundry Association, Inc. 
An Organization of Butchers, by Butchers, for Butchers 


Butchers’ Building, 631-641 Atlantic Ave. 


BROOKLYN, N. Y. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, top 


Cows, canners and cutters 


Bulls, bologna 


LIVE CALVES. 


Calves eal, top, per 100 Ibs 
Calves, veal 


Calves, 


fair 


veal, culls, per 100 Ibs 


@il.t 


2.75@ 4.: 


6.00@ 7 


@ij 


LIVE SHEEP AND LAMBS. 


Lambs, top. per 100 Ibs 


Lambs, 100-110 Ibs., per 100 Ibs.. 


LIVE HOGS. 
Hogs, heavy 
Hogs, 
Hogs 
Hogs 


medium 
160 tbs. 
140 lbs 
under SO 


Pigs, pounds 


Roughs 


DRESSED HOGS. 
Hogs, 
Hogs, 
Hogs, 
igs 
Pigs 


heavy 

180) bbs 
160) Ds 
SO Tbs, 
under Ibs 


140 


DRESSED BEEF. 
GITY DRESSED. 
heavy 
light 
common to 


Choice, native, 


Choice, native, 


Native, fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 Ibs...... 
Western steers, 
400@600 Tbs... .... 
Good to choice heifers 


(00d fo choice 


Texas steers, 


cows. 
Common to fair cows, . 
Fresh bologna 


BEEF CUTS. 


Western. 
@27 
@24 
@l14 
@35 
@28 

3 ins @13 


oO. 1 hinds and ribs 


RR oss saseskestccese 


a2 
aw 
aii 
@16 
@li4 
@ll 
@i 


@12 


‘Oo. 2 hinds and ribs 


3 hinds and ribs 

1 rounds 

. 2 rounds 

3 rounds 

1 chucks 
No. 2 
No. 
Bolognas 
Rolls, reg., 
Rolls, reg., 
Tenderloins, 4@5 lbs. avg 
Tenderloins, 5@6 Ibs. : 
Shoulder clods 


6@8 Ibs. 
4@6 lbs. 


Prime 
Choice 
Good 
Medium 


600@800 Ibs...:........... 5 


Ms bckntenedencne puntos x § 


@ 16.5 


14.004 14.5 


1 10 


to good. . 15.50@ 16.25 


8.00@10. 


’ 


ait, 


fain 


fa 204 


a iy 


@2l 
@22 
@18 


@18 
@19 
@16 
31, @141 
@18 
@14 
@i2 
@10 


City. 


@32 
@26 
@23 
@36 
@32 
@27 


@28 


@22% 


@19 
@18 
@16 
@15 
@Qiz 
@15 
@13 
@13 
@23 
@18 
@70 
@90 
@il 


-.23 @24 


20 @22 


-.16 @19 


14 @15 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring. 
Lambs, 
Sheep 
Sheep, 


Sheep, 


Hames } 
Hams, 10@12 Ibs. avg 
Hams, 124 14 Ibs 


Vienies, 44t 


ave 
ibs. ave 
Picnics, 6@S8 Ibs, 
Rollettes, 6@S8 Ibs. avg 
Beef tongue, light 
Beef tongue, heavy 
Bacon, bone.ess, 

Racon, 
Pickled bellies 


boneless 


city 
1012 lbs 


@s0 
@26 
@20 
@16 
@13 


2H, @ 27 
@27 


251,@ 261 


@191, 


@19 
@20 
@24 
@2s8 
@30 
@2i 


221, @ 23 


FRESH PORK CUTS. 
fresh, Western, 10@12 Ib. 
tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 lbs. avg 
Shoulders, Western, 10@12 Ibs. 
Butts, Western @26 
Putts, Western : @23 
Hams 6@ 10 lbs. avg .26 = 
10@12 


fresh 


Pork loins, 
Pork 


avg.24 @25 
@50 
@35 
@19 
@19 
boneless, 
regular, 
city, fresh, 


Hams, Western, fresh, 
Western 
Pork trimmings, 
Pork trimmings, 
Spare fresh 


Leaf raw 


Ibs. avg 
6@S lbs. ¢ 


@ij 
@22 
@15 
@19 
@l7z 
BONES, HOOFS AND HORNS. 


tonnd shin 9 avg. 48 to 50 Ibs. 


Picnic hams 


ribs, 
lard, 


95.00@100.00 
Flat shin ome, avg. 40 to 45 wise -» per 
100 pes. 
Black hoofs, per ton 
Striped hoofs, 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., per 
ere eee 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@3825.00 
Horns, avg. 7% oz. and over, No. 2s...250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @80c 
Fresh steer tongues, 1. c. @40c 
Sweetbreads, beef @70 
Sweetbreads, veal 1.00 
Reef kidneys .. @16c 
Mutton kidneys @ & 
Livers, beef @23c 
Oxtails @lic 
Hearts, @10c 
Beef hanging tenders @20c 
Lamb fries . @10c 


BUTCHERS’ FAT. 


@ 15.00 


@100.00 


& pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
Shop fat 

Breast fat 

Edible suet.... 

Cond. suet 
Bones 


Pepper, Sing., 
Pepper Sing. 
Pepper, Cayenne 
Pepper, 

Allspice 
Cinnamon 
Coriander 

Cloves 

Ginger 

Mace 


GREEN CALFSKINS. 

Kip. H kip. 
14-18 18 up 
2.60 3.30 
2.35 3.05 
2.25 

2.00 

1.60 


5-9 914-12% 12%-14 
2.35 2.40 
2.15 2.15 
2.00 2.05 
1.80 1.80 
1.40 1.40 

At Value. 


CURING MATERIALS. 


rime No 
No. 
Buttermilk 
Buttermilk 
randed 


1 Veals. 

2 Veals. .1§ 
No. 1. 
me. 3.4% 
Gruby.... 


Number 3..... 


Prime 


In lots of less than 25 bbls.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 7% 
Double refined large crystal saltpetre.... 8%4c 
Double refined nitrate granulated.. 41¢c 
In 25 barrel lots 
Double refined saltpetre, 
Double refined saltpetre, 
25 bbl. 
Double refined 
Carload 
Double 
Double 


soda 


. 64e 
7T¥%c 
84c 
granulated.. 4c 


granulated. 
small crystal... 


nitrate soda, 
lots: 

refined saltpetre, 
refined nitrate 


granulated 
granulated. . 


614e 
soda, 3%ec 
DRESSED POULTRY. 
FRESH KILLED. 

dry packed—12 to box: 

lbs. to 


fresh- 
Western, 60° to 65 


Chickens 
dozen, Ib a35 
@34 
dozen, Ib Po @31 
dozen, Ib.....2 
dozen, Ib..... 
dozen, Ib... 
dozen, Ib. 

milk fed 
dozen, Ib. 


Western, 55 to 59 
Western, 45 to 47 
Western, 36 to 42 
Western, 31 to 35 
Western, 25 to 30 
Western, 20 to 24 


Ibs. to 
Ibs. to 
Ibs. to 
lbs. to 
lbs. to 
Ibs. to 


dozen, Ib 


@28 
@28 
@30 
asi 
fresh—dry 
60 to 65 


“hickens- 
Western, 
Western 


packed, 
lbs, to 
lhs. to 


5 to 59 dozen, 


January 16, 1926, 


Western, 435 to 47 
Western, 36 to 42 Ibs. 
Western, 31 to 35 Ibs. 
Western, 25 to 30 Ibs. 
Western, 20 to 24 Ibs. 


lbs. dozen, lb.....33 @35 
dozen, lb.....30 @32 
dozen, 30 @32 
dozen, lb.....32 @36 
dozen, 33 @38 


Fowls—fresh—dry picked—barrels—fair to 
Western, 
Western, 5 to 51% 
Western, 4 to 444 
Western, 34% 
Western, 

Ducks— 
Western, 


good: 
6 Ibs. and over, Ib..... covcenae @2 
1OB., TD... ccc cessevesesae Ge 
Ibs., Ib ery oe 
SERS BRN on 3 3 Kalb. w ope sa eA @2 


3 lbs. each and under, Ib.. 


fatted, over 4 lbs., bbls. 
Squabs— 
White, 12 Ibs. 
White, 10 Ibs. 
Culls, per dozen 


LIVE POULTRY. 


colored, 


to dozen, 
to dozen, 


per dozen. ...$10.25@10.75 
per 8.50@ 9.00 
1.00@ 2.00 


dozen. . 


Chickens, large, 


via express 


via express.......32 @33 
@45 
@ii 
@50 
@so0 


Turkeys, 
Geese, swan, via express...... 
per pair, 


per pair, 


Pigeons, via freight or express... 


via freight or express. . 


BUTTER. 


extras (92 score) 


Guineas, 


@44 

@43% 
@iuy 
@40% 


Creamery, 
Creamery, firsts (90 to OL score). 
seconds. 


Creamery, 


Creamery, lower grades..... 


EGGS. 


Extras, per dozen = 20-43 @44 
Extra firsts... <tr airs er, a. 

8914 @40 
@3A4 


Checks. , a RR aS a eis sineiee oe a 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium bulk, f.0.b. works, 
per 1 
Ammonium sulphate, double a 
lbs., f.a.s. New rk 
Blood, dried 15-16% per unit 
Fish scrap, dried, 11% amuonia, 
P. L., bulk, f.o.b. fish factory 
Fish guano, guecian. 183@14% 
10% B. P. 
Fish scrap, ac ronan 6% ammonia, 
A. P. A., f.o0.b. fish factory 
in bags, 100 lbs. s 


in bags, 


sulphate, 
bs. 


Soda Nitrate, 
Soda Nitrate, 
Tankage, ground, 
Be. o. lk 
Tankage, unground, 9@10% 


Phosphates. 
3 and 50 bags, 


ammonia.... 3.65@10c 


Bone meal, steamed, per 


@36.00 


meal. raw. 414 and 50 bags. per 


Bone 
ton 


@37.50 
Acid phosphate, Baltimore, 
“la 


bulk, f.0.b. 
ton, 16% t 


per 
eee @10.50 


Kalnit, 12.4°% 
Manure salt, 
Muriate in bags, 
Sulphate in bags, 


bulk, per ton 

20% bulk, per ton 

basis 80%, per ton...... 
basis 90%, per ton 


i 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 butter at 
Chicago, New York, Boston and Philadel- 
1926: 


@ 8.00 
@11.00 
@33.00 
@43.50 


score 


phia for the week ending Jan. 7, 
January 1 2 

Chicago Holiday. 

New York.... 
foston . 

Philadelphia 460 
Wholesale carlots—fresh cen- 

tralized butter—90 score at Chicago. 

444, 42% 42% 42% 
cities (tubs): 
Last —Since Jan. A= 

week, week. year. 1926 1925. 
31,416 Holiday 29,743 44,224 48,781 
. 44,966 a8 42,277 5 5 58,881 

... 6,869 vip 11,687 18,218 
. 12,843 11,141 14, ‘681 13,435 


prices of 


Holiday 


Receipts of butter by 
This Last 


Chicago . 
New York 
Boston . . 
Philadelphia 
94,798 126,982 > 139,315 


Total . .96,094 


Cold storage movement (lbs.): 
Same 
week day 
last week. 
9,438,218 
10,671,540 
8,918,967 
3,144,899 


32,173,624 


On hand 
Jan. 8. 
10,704,710 
6,715,551 


In Out 
Jan.7. Jan. 7. 
Chicago .... 56,535 152,535 
New York .... 1,200 100,232 
Boston «ss... 24,960 134,098 t hea 
Philade Iphia_ . 20,220 2:247 1,126,094 


102.915 ) 


Total 399 112 «424,343, 077 





173,624 





